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a Quality Canned Foods Year 


HE quality of the foods packed in Canco Con- 
tainers may not be our direct concern, but it 
matters very much in one way. 


Canned Foods will prosper through quality far more 
than through anything else. History proves that. 
Certainly the quality packer has put himself above 
price competition. 

Our co-operation with packers of quality foods has 
three parts. In Canco Containers we furnish cans 
that deliver their contents intact to the consumer. 
In Canco Closing Machines we supply the means to 
assure tight closure. In Canco Service we contribute 
the knowledge of the right can for every food prod- 
uct, and, the method of handling it. 


Our factories and sales offices are located in the can- 
ning centers, to be most convenient for you. 
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THE PERFECT DRY PASTE 


JELLITAC 


Made from wheat 
Send for sample 


Arthur S. Hoyt Co., 


JELLITAC 


stick? 


90 West Broadway New York City 
CANNED GOODS EXCHANGE 
Year 1922-1923 

President , John R. Baines. 

Vice-President, W. H. Killian. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 

COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., J. O. Langrall. 

Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, John W. 
Schall, Harry Imwold. 

Committee on Commerce, D. H. Stevenson, H. E. 
Jones, J. A. Killian, E. F. 


Thomas, G. S. Henderson. 

E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 

W. E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F.Cole. 

F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 
Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Jno. C. Beeuwkes 

Chas. Glaser. 


{| committee on Legislation, 
Committee on Claims, 
Hospitality Committee, 
Brokers’ Committe, 


Counsel, 
Chemist, 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the tooth. Hopper and discharge chutes are lined 
with white pine. 
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THE WHEELING 
SANITARY CAN “95° THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHITAKER-GLESSNER CO. CAN DEPARTMENT 
Wheeling West Virginia 


NEW YORK OFFICE CHICAGO OFFICE ~ INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building ~ 


DALLAS, TEX., OFFICE ' COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. Columbia Building 


Overcoming Waste Of Number One Peas. 


On the MONITOR Pea Grader, the large peas 
are removed first. This means a saving of the 
small peas. As surely as the small pea is re- 
moved first, that surely you send small peas with 
the large owing to the volume. They cannot all 
get through. Then they are in withthe ‘‘fours’’ 
and ‘‘fives.”’ Can you afford to sell ‘‘ones’’ at 
the price of ‘‘fives’’? Just a fewto the can 
makes a big difference in your totals. It’s worth 
thought. 


SPECIAL AGENTS 
A. K. ROBINS & CO. 


Conan Pa HUNTLEY MFG. CO. 


HUNTLEY MFG. CO., Ltd. 
Tillsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. 


KING SPRAGUE Co. 
353 E. 2nd. St., Los eles, Cal. bees 
: 88 32nd. St., Milwaukee, Wis. ae 
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USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Manufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 
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PERFORMANCE 
COUNTS 


Canned Foods sell largely by 
their appearance and when the 
can is cut you have either gain- 
ed a customer or lost one. 


A.-B. Continuous Agitating 
Cookers and Coolers provide 
means for quick uniform heat 
penetration, thereby conserving 
nature’s own color, flavor and 
appearance. 


Rugged and simple in design 
they have proven unfailingly 
dependable in operation over a 
long period of years. 


Write for yours today. 


ANDERSON-BARNGROVER MFG. CO. 
San Jose, Calif. 


—BRANCH OFFICES— 


BALTIMORE, CHICAGO 
S. O. Randall’s Son S. G. Gorsline 
409 Marine Bank Bldg. 1548 Tribune Bldg. 


SAN FRANCISCO 
A. C. Caldwell 


The United States Printing : 
and Lithograph 


Qa» 


isyoursalesman 
Putting your product on 
the dealers shelves does 
contents are dainty and 
particulars. 
My) brand name—it may 
16 California Street | 
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A Real Reel Tomato Washer 


Cleans thoroughly without bruising or waste 
Washes many kinds of fruits and vegetables 


HE New Peerless Rotary Washer 
combines in one reel the construc- 
tion necessary for 


First: The perfect washing of fancy 
pack Tomatoes at a capacity of 250 
bushels per hour without bruising. 


Second: The exacting requirements 
of Pulp Manufacture, permitting 
greater speed without tearing the fruit. 
Pulp capacity, 500 bushels per hour. 


Peerless continual advancement and 
improvement in design is shown in this 
Tomato Washer. The newly designed 
intake and discharge ends of Reel, plus 
dependable Peerless construction 
throughout make this Washer the one 
Real Reel Washer. 


Send Today 


For our New Catalog of Peerless Prod- 
ucts. Huskers, Corn Washers, Corn 
Cutters, Trimmers and Resilkers; Bean 
Snippers and Graders; Syrupers, 
Briners, Rotary Exhausters and To- 
mato Washers. 


REHOBO} 
Busker oo, Sept. 22n4 
Buffalo, y, y 
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PEERLESS 


DEPENDABLE CANNING MACHINERY 


PEERLESS HUSKER COMPANY BUFFALO, NEW YORK 
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The Book You Need! 


Working formule for the canning, pickling and preserving of all 
food products -Times, temperatures and particulars: - 
PRICE $5.00 
The only book of its kind 
Pablished by 
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WEEKLY REVIEW 


Market Conditions Should Be Judged on a New Basis—Trading 
is Very Fair—Effects of Canned Foods Week Showing— 
Future Prices cf Tomatoes Not Attractive to Can- 
ners — Spots ali Cleaning Up — Spot Peas 
Well Cleaned Up and Futures Advancing. 


IE taint of the war-time trading, with its snap and go, has 

not passed out of the canners’ minds as yet and so they 

_ find the present style of market trading somewhat dis- 
appointing. Only occasionally does one of the large buyers 
break loose and buy a big lot of goods, from 5,000 to 10,000 
cases, even as futures, and for the most part the buying is in 
small amounts. The big orders keep the brokers in hopefol 
condition but the canner are longing for the active markets 
that have passed. This does not mean that the market is dead 
or dying; it means, rather, that all buying has settled down to 
a conservative basis, but it is, nevertheless, steady and regular 
and prices are well maintained. It would seem that the time 
hes come when the industry will have to reorganize its opinions 
and take for normal the condition we now find, for it is normal 
in line with every other sort of business. The farmer is wont 
to take the high water mark as his gauge, whether it be in 
crop yields or market prices for his crops, and the canned foods 
market has traded much on this same basis. This is not right, 
becaue things can never continue at their record high spots. The 
mean average should be the normal. Buying is not bad, either 
for spots or futures. Taken in the aggregate a large amount 
of trading is being done. This will be found so if gauged on 
the above mentioned basis; but many brokers will not feel that 
this is true. The reason for that is that almost all brokerag> 
has to be done, on the split basis procedure: the business originat- 
ing in one section, being passed on to another section to be filled, 
has to pass to another broker, and each must have something 
out of it. So barring the excepticnal brokers doing an immense 
annuel business, these interests are finding the canned foods 
game a hard one. We do not want to drop into the old bromide, 
as has been said of the retail grocers, the wholesale grocers and 
of many other lines, that there are too many brokers, but it 
looks just like that. 

The efforts of Canned Foods Week are beginning to be 
shown in the demands for spot goods. Reports are rolling into 
us from all sections showing wonderful efforts having been 
put forth in all sections; canned foods advertised and excellent, 
interesting articles in the news columns all bearing the story 
of canned foods, and the people have had an awakening that 
must result in an immense increase in the consumption of all 
canned foods of quality. It may not be stretching the truth 
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at all to say that twice the number of people now know about 
canned foods that did two years age. There is no way to ac- 
curately compute this, but it would seem te be so from close 
observation. And as we say in our Editorial, what must be the 
effect of this when the full demand rolls in upon the distributors ? 
Floors and shelves are already being cleaned up and cries for 
more goods to replenish the stocks are heard and being filled. 
Spot stocks will soon be a thing of the past. 

In future tomatoes the canners are finding the offerings not 
very attractive as they are too close to cost for comfort. No 
2 standard tomatoes at 85c, with tomatoes held by the growers 
at 80c the basket, do not make a canner feel like rushing into 
contracts. It looks like a hard summer at no profit, and so sales 
are not eager. And when someone comes out with a lose, stray 
and unidentified offer to sell at 82%c the inclination is to quit all 
over. The Canned Goods Exchange’s resolution to have brokers 
quote such offerings in their circulars for just what they are— 
distress sales or bargain offerings—seems very reasonable and 
only fair. Future tomato prices here are quoted by reputable 
houses at 55¢ to 57%2¢ for No. 1s; 85c to 90c for No. 2s; $1.25 
for No. 8s and $3.85 to $4 for No. 10s. In the West the future 
tomato market is reported stronger with No. 2s held at 95c, No. 
8s at $1.30 and business is said to be better in extra standards 
at $1 to $1.05 and from $1.40 up than in the standard goods. 

The West reports that its spot No. 3 tomatoes are about 
gone, and that what No. 2s are left are held anywhere from $1.10 
as an exceptionally low quotation up to $1.15 the basis. And it 
is a sad commentary on our Eastern trading situation to re- 
mind you that they are buying their tomato acreage upon a 
much better basis than in the East, at from $10 to $12 per 
ton for tomatoes, whereas the East is paying upon the basis 
of $15 per ton. Our Eastern tomato canners need a little 
stiffening of the backbone. 

Spot corn would seem to be cleaning down nicely also, 
particularly in the Central West, where the holdings were sup- 
posed to be heaviest. There they are holding spot standard 
corn at 85c solid, as aganist prices of 82%4c quoted here in the 
East. In fact, there are any number of canners in the West 
who will not let go of their corn for less than 90c and others 
who are holding for $1 and getting it. Where the canner has 
a reputation for the goods he puts out the buyers do not hesi- 
tate to pay these higher prices, and rest easy. Wonder how 
many times these things have to be said and emphasized be- 
fore some canners will see the light, learn the truth and then 
act? Putting the distressed offerings in their true light will 
help the whole market; will stop the litle weak fellows from 
swinging the whole market and bring trading out upon its right- 
ful basis for all parties concerned. We are sure the buyers of 
the better sort will welcome this as much as the canners, and 
we hope to see the brokers take the action, and so help along. 
There will always be bargain hunters, but they are never good 
buyers, and if there were other business in sight their attempts 
to buy would receive but scant attention. 

New prices on 1923 packed fruits are beginning to creep out 
from one source and another and with them is coming the realiza- 
tion that spot stocks of fruits are growing very thin and de- 
pleted. Even the heavy pack of peaches, with its widely varying 
sizes of fruit due to the overeagerness of some canners to get 
up a big pack, is passing out rapidly and going into consumption. 
This mistake, we are told, will not be made another year, and 
at least California canners have informed their growers that 
peaches of the smaller sizes will not again be accepted on con- 
tract. New York State has taken a step to help steady the 
canned fruits market by adopting uniform grades, such as 
California has had for some years. Other States can follow 
along behind New York in the packing of their fruits, to their 
advantage. 

_ Spot peas are reported down to a small compass and most 
interest centers in future peas. It is said that Wisconsin is 
quite well sold up on futures, and that the now famous No. 4 
Alaskas and No. 5 sweets which created such a furor when 
buyers tried to get them at 90c, cannot be touched at under 
$1.05 and most canners are demanding $1.10, with conditions. 
One of the few changes in market quotations this week appears 
in No, 2 E. J. peas, which move up to $1.60. Only this week the 
writer opened in his own home some peas packed by one of 
Maryland’s old and famous houses, and which were labeled 
“Extra Small Peas” and bore the best label of this house. 
Turned into a dish they looked more like the old, well known 
Marrowfats rather than “Extra Small Peas.” In actual mea- 
surement they were a full one-half inch in diameter, which led 
us to remark, in commenting upon the incident, that probably 
a standard of this brand would turn out a fair sized Green 
Gauge Plum. The peas were fairly well graded as to size, 


March 19, 1923. 


were tender and easy and the liquor clear; but the shock the con- 
sumer would receive when she wanted “extra small peas,” upon 
seeing these peas could be nothing else than terrific. 

The canners will have to be careful to tell the consumers the 
truth now that the consumers are so splendidly aroused on canned 
foods. Personal ideas will have to go by the board in this, and 
the ideas of the consuming public will have to be matched. These 
peas were good peas, but they were not “extra small” by a mile. 

The oyster season has about drawn to a close. Tonging of 
oysters will go on until the end of April, but the dredging of 
oysters is over, and that means that oyster canning is over. 
Both the cove oyster and the raw oyster business has been very 
poor this season. 


NOTES AND OBSERVATIONS 


With Our Sick—Mr. Leander Langrall, Treasurer of the 
Canned Goods Exchange since its earliest days, has been con- 
fined to his home very sick for many weeks. Last reports are 
are that he is doing better, and the Exchange at its last meet- 
ing passed resolutions of regret and sent him some flowers 
as a token of their appreciation. 

Jos. N. Shriver, who was taken sick at the Atlantic City 
Convention, is convalescing but is not out as yet. Mr. Shriver 
is chairman of the Corn Section and due to preside at the meet- 
ing in Milwaukee in April, and all are hoping that he will be 
able to do this. 

Sprague Moves—Mr. Leland A. Babcock, the guiding genius 
of the Sprague Canning Machinery Company, has notified us 
that he has moved the offices of his firm from 222 North 
Wabash Avenue, where they have been for more than twenty 
years, to 500 North Dearborn Street, across the river and nearer 
to the wholesale grocers, and the new locations of the canned 
foods brokers. Here they have elegant offices, with ample desk 
room to accommodate any canners who may wish to make this 
office their headquarters while in Chicago. A hearty welcome 
is extended to all. 


NEW YORK MARKET 


Business in the Main Good—Some New Fruit Prices Out—Income 
Taxes Take the Week—General Fruit Prices Revised— 


Tomatoes Are Quiet—Corn Moving—Notes. 
New York, March 16, 1923. 


OOD Routine Business—While there have been no spec- 
Lo tacular developments in the local canned foods husiness 

during the week, there has been a good healthy volume 
of trade during the week, and the undertone rules steady. 

First Opening Prices—The first opening prices on 1923 
pack canned fruits of the Coast pack have been named in this 
market, the packer being the Everett Fruit Products Company, 
represented by Warmington, Timms & Co. 

Wrestling With Income Tax—Many of the brokers have 
been mainly occupied during the week with the filling-out of 
their income tax returns. This year, happily enough, canners, 
brokers and wholesale grocers alike are beset with the difficulty 
of making their earnings look as small as possible on what is 
facetiously termed the “swindle sheet,’’ while last year and the 
year previous they had very little difficulty in this direction, be- 


ing mainly engaged in trying to find a little profit which they 
might list. 


Corporation Revises Prices—The California Packing Cor- 


poration has just issued a revised price list on its entire hold- 
ings of canned fruit, in which the lower grades are reduced in 
some instances, and withdrawing some lines which are entirely 
sold out. 

Cling Peaches Firmer—The market on cling peaches on the 
Coast has firmed up somewhat, and canners are now quoting 
an inside price of $1.75 per dozen, cannery. The cheaper stocks 
have been cleaned up, and buyers now have to pay the price if 
they want the right quality. 

Spot Salmon Easy—The local salmon market is quoted 


lower on reds, which are now available at $2.25 per dozen, ex- 
warehouse, New York. The Coast market is still quoted at 
$2.25-2.35, Seattle, but with the weak offerings in the Eastern 
market the Coast operators have little opportunity to book busi- 
ness for shipment. Pinks are generally available at $1.25, Coast, 
but little interest is being shown by the local trade in any fur- 
ther offerings for shipment. 
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THE CANNING TRADE. 


CANS 


Service First - - - Quality Always 


We Solicit Your Inquiries. 


VIRGINIA CAN COMPANY 


R OAN K HR -§ VIRGtI NIA 


ml 


INVINCIBLE CORN HUSKERS 


Point the way to speeding up the whole Corn Canning 
House. 


Eight Invincible Huskers are sufficient for one Corn 
Line. The Cutters, Fillers and Cappers are kept on 
the move to keep pace with Invincible Huskers. 


They see to it that the Corn is gotten into the Can— 
Fresh. 


Invincible (All Steel Roll) Huskers are right and they 
are priced right. 


DropSus a line for full particulars. 


INVINCIBLE GRAIN CLEANER CO. 
Silver Creek, N. Y. 
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Tomatoes Quiet—The market for canned tomatoes, both 
spots and futures, has been rather neglected of late. 
2s for prompt shipment frqm cannery are offering at 95 cents 
packers’ label, and 974% cents for buyers’ label. Future 10s 
are now held at an inside price of $3.85, the $3.75 stuff having 
been either taken or withdrawn. 

Standard Corn Moving—Quite some interest has been shown 
this week in standard corn at 82%a85¢ factory, It is believed 
that the chain stores are doing most of the buying, one loca! 
chain advertising the corn at 8c per can at retail. 

Asparagus Well Sold—Independent asparagus canners are 
generally withdrawn on futures asparagus, having booked all of 
the s. a. p. business they care to take care of at this time. Or- 
ders are now being turned down. 

Clinton B. Ayres, well known packer of Bridgeton, N. J., was 
here during the week, making his headquarters with A. C. Clark 
Company. 

Harry Cannon of H. P. Cannon & Son, Inc., well known to- 
naio and pea canners of Bridgeport, Del., was making the 
reunds of the trade with J. A. Meehan of Jessup & Roberts. 

W. G. Ottmer of Seggerman Bros., Inc., the tallest broker 
on the Street, was back on the job this week after a lay-off of 
several weeks, due to illness. 

J. K. Armsby Company, who have been located at the corner 
of Hudson and Harrison Streets for the past twenty-five years 
or more, are starting preparations for moving on or about May 
1 to 90 West Broadway, where they have leased an entire floor. 

Among the out-of-town packers in during the week was Mr. 
Jacobs of the Barbauer Company, Toledo, Ohio, canners. 

Warmington, Timms & Co. have been appointed New York 
selling agents for H. H. Scoville, grape fruit canner of San 
Juan, Porto Rico. 

G. I. Farrington of the brokerage firm of Simons, Farring- 
ton & Co., is seriously ill. ; 

G. B. Morrill of Burnham & Morrill of Portland, Maine, 
was in the market late last week. 

J. W. Herscher, president of the National Wholesale Gro- 
cers’ Association, was visiting the headquarters office here a few 

E. S. Waggenheim, president of the California Conserving 
Company, is in town. 5 

A. P. Robinson, well known canned foods factor of Bel Air, 
Md., was here last week. . 

A. A. Pequignot of North & Dalzell a back on _ a after 

vil een laid up for several days with a serious cold. 
“NEW YORK STATER.” 


CALIFORNIA MARKET 


Canned Foods Week a Big Success—Nearly Every Interest 
Took Part—Some Packers Cleaned Up on Peaches. 
Futures in Salmon—Asparagus Coming 
in—Future Spinach Prices— 

Coast Notes. 


San Francisco, March 16, 1923. 


- HE Week on the Coast—Canned Foods Week proved an 
[ immense success in this field, judging from the number 
and general excellence of the window displays, the pub- 
licity given by the press and the many affairs at which speak- 
ers addressed audiences on the significance of the event. The 
red. white and blue posters were very much in evidence and 
there were but few who did not hear something about this 
important week. Some retail grocers passed up a splendid 
opportunity to make new customers for one of their most 
staple and profitable lines, but on the whole the response was 
quite gratifying and considerable added business was undoubt- 
edly done. One of the features of the success of the week at 
San Francisco was the great number of fine displays made by 
houses which do not handle canned foods. but which prosper 
as the canning industry prospers. The Western Union Tele- 
graph Company gave over several windows in prominent loca- 
tions to displays of canned products, as did several typewriter 
companies, concerns handling office supplies, draying and 
storage concerns. Eugene M. O’Neill, chairman of Canned 
Foods Week in this city, returnel from an Eastern trip about 
ten days before the launching of the week’s activities and 
worked like a Trojan to make it a success. One of the most 
important gatherings at San Francisco during National Canned 
Foods Week was that of the California Development Associa- 
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tion, held during the luncheon hour at the Palace Hotel, 
March 8. The meeting was turned over to the Canners’ 
League of California, and all the talks were devoted to the 
canning industry. R. D. Quinlan presided and introduced 
Elmer E. Chase, of San Jose, president of the canners’ organi- 
zation, who acted as chairman of the day. The two principal 
speakers were Perry T. Cumbersom, vice-president of the Wil- 
liam Cluff Company, and Frank T. Swett, president of the 
California Pear Growers’ Association. Mr. Cumbersom de- 
clared that the greatest distribution of canned foods was to 
be found in rural, and not in metropolitan districts, as many 
suppose. He suggested that city housewives do not know as 
much about preparing canned foods ag their country cousins, 
and urged that they be educated in their use. Frank T. 
Swett declared that the three greatest assets of California are 
sunshine, soil and water, and that it is the product of these 
that makes its way to tables all over the world in the form 
of luscious fruits through the use of tin containers. High 
quality in canned products is the best advertisement that can 
be given California, he said, and growers are working in every 
way to grow finer grades. 

The radic was also made use of to spread the message of 
Canned Foods Week, Preston McKinney, vice-president and 
secretary of the Canners League of California, broadcasting a 
talk on the importance of the industry. Approximately 20,000 
carloads of fruits and vegetables are packed in California an- 
nually, in addition to 2,000 carloals of fish and about the 
seme quantity of milk. In addition, San Francisco is head- 
quarters for the Hawaiian pineapple industry, with an annua! 
output of about 6,000 cars. Last year approximately 500,000,- 
600 cans of food products bearing the word “California” on 
the label, were distributed throughout the world. 

The Market—While there has been no rush of business 
at the new prices named on surplus holdings of standard cling 
peaches, the movement has been steady and some packers have 
effected a cleanup. Considerable quantities have changed 
hands at $1.75, and some packers are holding their remaining 
stocks at $1.95, the latter price being for well established 


brands of good quality. The prevailing price for seconds is 
about $1.50. 


Salmon—Some business is being booked on Alaska sal- 
mon of the 1923 pack at $2.25 for reds, $1.75 for kings, $1.35 
for medium reds, $1.25 for pinks and $1.20 for chums, these 
being guaranteed against the opening prices of the Alaska 
Packers’ Association. Initial deliveries are promised for early 
August. These prices are not much different from the prices 
prevailing on spot goods. The price quoted for reds is the 
same as that made last fall, and which has prevailed since 
then. It is understood that quite a volume of business has 
been booked on this grade. Spot pinks of well-established 
brands are commanding about $1.30. 


Asparagus—While shipments of fresh asparagus to the 
markets are commencing to assume large proportions, can- 
neries have not been opened and it will be late in the month 
before packing will be commenced. The rainfall for the sea- 
son has been about normal, but there has Iten scarcely any 
rain since the end of January, and a few showers would be 
welcomed. Opening prices are expected shortly. 

Spinach—-Considerable interest is being taken in Cali- 
fornia canned spinach of the new pack at $1.10 for No. 1, 
$1.30 for No. 2, $1.60 for No. 2% and $5.00 for No. 10, these 
being the prices quoted by the larger packing interests. Just 
what effect the cold winter and spring will have on the out- 
put has not been determined. 


Coast Netes—The Van Camp Sea Food Company, Inc., 
with a capital stock of $3,500,000 and headed by Frank Van 
Camp. has succeeded the Van Camp Sea Food Company, the 
White Star Canning Company, the International Packing Com- 
pany and the Nielson & Kittle Canning Company, all with 
plants in the southern part of the state. The tuna fish and 


sardines packed in the future will be put out under the Van 
Camp brand. 


One hundred feet of the municipal pier at Monterey, Cal., 
collapsed recently, while men were loading a vessel with 
canned sardines. precipitating more than nine thousand cases 
of the fish into the water. The sardines were owned by the 
Booth, and Hovden canneries. 


Plans for doubling the capacity of the Ehmann olive 
plant ot Oroville, Cal., already the largest in the world, have 
been announced by E. W. Ehmann. Contracts for some of the 
work have already been awarded. 


Libby, McNeil & Libby have awarded contracts for en- 
larging their cannery at Sunnyvale, Cal. The plant at Grid- 
ley, Cal., will also-be enlarged. | 
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“BLISS-PACIFIC” No. 81 Double Seamer 


Dependable 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. works BROOKLYN, N. Y., U.S. A. 


SALES _ DETROIT CLEVELAND CHICAGO PITTSBURGH ST LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES { Dime Bank Bldg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bldg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 


No. 388 Represented on the Pacific Coast by 
BERGER & CARTER CO. — San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 


SPOT PEAS 


We have some Peas for Spot Shipment. as follows— 


Admiral, White 

Admiral, Green 
McLean’s Advancer | 
Horsfords Market Garden | 
Prince Edward | 
Premium Gem | 
Champion of England 


We haven’t large quantities of any one variety — they are all our own growing and you will 
like them. If you are interested, we will send you samples and make you very attractive 
prices to close them out. 


If you have not yet placed your Contract for Future Peas, we wish you would write us 
stating kinds and quantities wanted and we will quote you prices. If there is anything else 
in the Seed line you need for either future or spot delivery, we will be glad to hear from you 


| 

FUTURE PEAS | 
that we may quote you. 
D. LANDRETH SEED CO. 


Founded 1784 BRISTOL, PA. } 
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Theodore J. Korthals, who represents the California Pack- 
ing Corporation in the Straits Settlements and Dutch East 
Indies, sailed for the Orient on the liner President Pierce, 
fo'lowing a short stay at the San Francisco headquarters of 
this concern. He came by way of the Suez Canal and London. 

The American Can Company is preparing to increase the 
capacity of its plant at Honolulu, T. H., owing to the growth 
of the pineapple canning industry. 

“BERKELEY.” 


MAINE MARKET 


Portland, Me., March 16, 1923. 


With three feet of snow on the ground, 

The storm warnings are out again. 

It looks to us all like a long, hard winter, 

And a mighty late planting unless we get a big change. 


Canners are pleased with Canned Foods Week 
And the co-operation received from the jobbers. 
It makes for good business all around 

And strong good feeling among “the fellers.” 


Local jobbers report a good business 
And are optimistic about the summer. 
Brokers appreciate increase in sales 
But can stand a lot of this kind of prosperity. 


Corn has firmed up to good prices 

And volume of business is satisfactory to canners. 
They anticipate a strong market by August 
And even an unfilled demand in November. 


Label Pastes 


For Canners 


TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
on lacquered or plaintin. Pre- 
vents rust spots. 1 oes not affect 
the most delicate colors. Does not 
warp or Wrinkle the paper. Keeps 
sweet in any weather. All ready 
for use. 


LABEL GLUE 1608-CC This gum we 
recommend especially for use in 
the ERM\)LD WORLD and similar 
makes of bottle Labeling machines 
for attaching labels onto bottles 


MACHINE GUM For labeling on 
glassand wood. Will resist mois- 
ture and keep your labels where 
you put them. Wiil not affe 
gloss or stain delicate papers Al- 
ready for use. 


ARABOL LABELING MACHINE PASTE 
An adhesive of extraordinary 
merit. Much stronger than flour 
paste. Will keep in sweet condi- 
tion for more than three months. 
Made especially for the KNAPP 
BURTand MORRALmachines and 
all machines using flour paste. 


LIQUID PICK-UP GLUE No 3784-T A 
clean and highily concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
ed labels. 


EXPRESS GLUE 2662-B This glue we 
recommend for the shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood. 
cardboard, burlap, etc. 


All of the above preparations are packed in 55-gal. casks. 33-gal. 
barrels. 10-gal. kegs and5-gal. kegs, 
CONDENSED PASTE POWDER One pound will make two gallons or 16 
pounds of pure white paste ready for use. Much better, stronger and 
smoother than flour paste. Made intwo minutes with boiling Water 
or live steam. No acid. Will not stain. Can be usedon KNAPP or- 
other labeling machines. 

Packed in 300-lb. barrels, 150-lb. barrels, 100-Ib drums, 50-lb-drums 


25-lb. drums, bags. 
ARABOL WHEAT PASTE POWDER. Made up with cold water. Two 


pounds will make 3 gallons of thin paste or 2 gallons of heavy paste. 
Packed in 230-lb. barrels and 125-lb. bags. 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufacturers in the World 
100 WILLIAM ST,, NEW YORK 
Samples for Test on Request 


TRADE. 


Bantam corn is already scarce 

And promises to be out of the market. 
The price is easily One-sixty-five 
With very little shading from this figure. 


Crosby corn has come back strong 

And holds at One-thirty-seven-and-a-half. 
The bargain lots are all cleaned up 

And the market rests today on a fism basis. 


Stringless beans are in good demand 
With distribution widening daily. 
One-twenty for twos and five for tens 
Are prices shown on all recent contracts. 


Some No, 10 apples are still on hand 

But the amount is not worth considering. 
Sales are reported continually and 

Four dollars is the price generally quoted. 


Sardines seem to firm up in price 

As well as go down in quantity. 

Up to three-twenty-five they sell well 

And will be all cleaned up before the new season. 
(With apologies to the inventor of blank verse.) 


MAINE. 


A CHANGE IN A BROKERAGE HOUSE 


We announce change in the name of the Clifford-Rosen 
Brokerage Company to the Clifford Brokerage ‘oe oe 
The busi- 


There will be no change in the management. 


ness will be continued ag usual. 
Assuring the trade and our principals of our complete ap- 
preciation of past favors and soliciting a continuance of same, 
we are, 


Sincerely yours, 
CLIFFORD BROKERAGE COMPANY. 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
riveted to each kettle. Constructed so as to use either water, 
dry steam. or open bath process. 


ZASTROW 
MACHINE co. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO. W. ZASTROW 
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OE 


A SCHOOL FOR PROCESSORS 


Parties desiring to learn the art of Can- 
ning, thereby fitting themselves to earn 
good salaries, may do so by joining our 
course in canning. Instructions cover 
over 100 different articles. Terms easy. 


For 
Ke QS vinecar- 
CIDER-- P. O. Box 331 
Also PICKLES-- Albany, Wis. 
BARRELS Soft Drinks, etc. 


Why Not Eliminate 


the chief cause ofswells and flat sours by the useof 


Wyando 


Clearer and Cleanser 


Eastern Agents 
Perkin Cooperage Co., 
25 Broadway, New York. 


economical sanitary cleanliness. Order from 
your supply house. 


CHICKASAW COOPERAGE CO. 


Memphis, Tenn. Over 2,000 distributing centers insure prompt 


delivery and short haul. 
? TheJ B. Ford Co , Sole Mnfrs , Wyandotte, Mich. 


which insures a safe, superior, distinctive and 


eee 


FOSS 


JOS. M. ZOLLER & CO.. INC. } 
SOKES PACKERS BROKERS 


PUBLIC SALES 


We have purchased 122,000 pair U. S. 
Army Munson last shoes, sizes 54 to 12 
which was the entire surplus stock of one 
of the largest U. S. Government shoe 
contractors. 


This shoe is guaranteed one hundred 
percent solid leather, color dark tan, bel- 
lows tongue, dirt and waterproof. The 
actual value of this shoe is $6.00. Ow- 
ing to this tremendous buy we can offer 
same to the public at $2.95. 


50 Years ot Service to Canners. 


Thos. a Meehan & Co. Send correct size. Pay postman on de- 


livery or send money order. If shoes 

( Thos. L. North ) is 
E. ‘ are not as represented we will cheer- 
fully refund your money promptly upon 


BROKERS and COMMISSION MERCHANTS request. 


National Bay State Shoe Company 


Canners’ A ict ip- Te : 
L anners’ Accounts Solicited for Tip-Top Buyers 296 Broadway New York, N.Y. 
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Status the Tin Can Food reserving 


by H. A. Baker 


American Can Co. District Sales Manager of Central District, Chicago, before New York State Wholesale 
Grocers’ Association, Febuary 13th, Hotel Astor, New York City. 


N order to find out the exact situation of any business it is 
I necessary frequently to take inventory. It should be help- 
ful to take inventory of the tin can for food products—its 
suitability, its strength, its weaknesses and abuses. Let us first 
appraise the nature and value of tin plate from which it is 
made. Summing up all the points of judgment, and com- 
paring all differences, we would say, that the tin plate manu- 
factured in the United States is the best that is known in the 
world today. There are certain fundamental improvements 
which we could all desire in order to make tin plate a perfectly 
ideal material for all food products under all circumstances. 
These fundamental improvements, however, if they are evolved, 
will come only through the means of major inventions. They 
are not possible under the present system of manufacture, no 
matter how carefully performed, and the present system is 
the best that is known today. We would all like to have a 
steel base plate that would not be corroded or attacked by any 
food product, thereby eliminating perforations and discolorations 
which at present are liable to occur with some foods. The 
possibility of this invention perhaps lies in the discovery of an 
alloy of steel. Numerous attempts have been made, but nothing 
so far has been worked out that is applicable. Steel and iron 
are bound to obey the laws of chemistry, and as long as it is 
necessary to use a steel or iron base plate we may expect these 
laws to operate. 

We would all like to see such a thing as a perfect tin coat- 
ing on the steel base plate. Many attempts have been made and 
much money has been spent on the problem, but a perfect pro- 
tective coating of tin has never yet been laid on steel or iron 
plate. There are numerous minute pin-point holes or pores in 
tin coating, exposing the steel plate base in all tin plate, re- 
gardless of the thickness of the tin coating. The cause of these 
pores in tin coating is inherent in the nature of tin when it 
passes from the molten to the solid state. We must, therefore, 
always count on the fact that the steel base in a tin can 
comes in contact with every focd product. 

We would all like to see a perfect enameled coating pro- 
tection for both the tin and the steel base, and there is room 
here also for major invention. Much time, money and effort 
have also been spent on this problem. The present enameled 
coating, which is used successfully to preserve the natural color 
of red fruits, unfortunately does not help prevent the forma- 
tion of perforations, but actually increases somewhat the ten- 
dency to perforate. 

These fundamental inventions are open for the world to 
try for. American manufacturers have done well in striving 
for these desirable attainments, and will continue to strive— 
meanwhile inviting the assistance of the whole technical world. 
Exhaustive, large scale, expensive co-operative work has been 
carried on by manufacturers of steel, tin plate, tin cans and 
canned foods. The National Canners’ Association, the United 
States Bureau of Chemistry, and various other. technical in- 
terests, have joined in this work to determine two things: First, 
could tin plate be made better under the present system of 
manufacture? Second, could canners prepare and can their 
food products under such conditions and methods as would elimi- 
nate or reduce to the least possible amount the attack of food 
substances on tin containers. 

Hundreds of thousands of dollars have been spent in the 
last five years in collaboration with the National Canners’ As- 
sociation laboratory in experimental and testing work con- 
nected with the manufacture of tin plate and the steel base 
thereof. The net result of this work is, that it has not been 
found possible to write specifications for the manufacture of 


steel and tin plate that were better or different than those used 
under the present system of manufacture. We, of course, 
are not stating that all tin plate mills are equally well run 
und that inspection is equally efficient in all factories. We all 
know that the manufacture of tin plate involves a great many 
processes, and that not all of the sheets of tin plate that are 
turned out in the final process are prime plates. Many so- 
called “waster defects” are always produced. Plate showing 
waster spots is segregated in the tin plate mill by means of 
inspection. The can manufacturer endeavors to eliminate waster 
spots by trimming and inspection of the cut-up portions of the 
sheets. The name-sounds bad, but the troubles of the tin can 
are so little connected with waster spots that for all practical 
purposes they may be disregarded. The very nature of the 
manufacturing processes and operations involved in making 
the base plate definite within very close limits the specifica- 
tions of the original basic steel material. The steel has to 
go through the operations of the blooming mill, the bar mill, 
the hot mill where the sheets are made, the pickling treatment, 
two annealing treatments and cold rolling, before it is ready 
for the tinning operation. If the steel composition and character 
of the steel does not come within the narrow limits of the 
specifications, it would only go through part of the above opera- 
tions before it would have to te discarded, and all the work of 
operation up to that point would be a total loss. Obviously 
no manufacturer can, therefore, ignore the specifications re- 
quired of the steel, in order to make sure that it will success- 
fully stand all of the operations necessary to bring it to the 
condition required for thinning. No manufacturer is going 
to try to use steel that is too high in carbon, phosphorus or 
sulphur, because it would never get by the hot rolling mill, and 
would have te be returned to the furnace as scrap. Repeated 
attempts to challenge the specifications automatically prescribed 


by the nature of the processes have always confirmed their 
validity. 


Technologists have questioned the effect of small inclusions 
of slag, oxide and scruff which are normally present in tin 
plate steel. Repeated tests of most elaborate nature have been 
carried through in an attempt to answer this question. A great 
number of heats of steel were made under most careful super- 
vision, in order to produce steel that was as nearly completely 
free from these inclusions or impurities as it is possible for 
metallurgical science to produce. Tin plate made from the pur- 
est and cleanest steel that we could get produced, when made 
into tin cans and tested out comparatively with the regular 
ordinary run of tin plate, made under ordinary conditions 
in many tin mills in this country, was found to give actually 
somewhat inferior results as compared to those obtained from 
the.ordinary commercial tin plate. It is not contented that the 
presence of slag and scruff impurities are beneficial to tin plate, 
but we have not found them as ordinarily present in com- 
mercial tin plate to be a major cause of trouble. In other 
words, the pure steel theory has not demonstrated the signifi- 
cant betterments expected of it in the service ability of tin 
plate. 


An exhaustive report on the “Relative Values of Different 
Weights of Tin Coating” has been published. The work in this 
report shows that as far as discoloration of food is concerned 
there was no practical difference in the amount of the dis- 
coloration amongst cans containing any weight of coating be- 
tween one and three and a half pounds. If the average amount 
of tin coating now used were doubled practically no added 
protection against food discoloration would be obtained, and a 
sheer economic loss of millions of dollars would result and the 
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We 


Ayars EW PERFECTION” Pea and Bean FILLER 


No valves to wear out and leak brine on the 
floor. 

Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 129 cans per minute. 

No Cams. No Levers. 

Has no RUBBERS to catch cans after they 

become worn. 

Only Filler for BAKED BEANS. 

Has separate measure and separate saucer. If 

measure fails to drop part or all the quantity of 

beans the can will show slack to inspector. 


Model made for No. 1, 2, 3, & 10 cans. 


AYARS MACHINE COMPANY 


BROWN, BOGGS CO., LTD., HAMILTON, ONT , Sole Agents for Canada 


MAX AMS CLOSING MACHINE - - - STANDARD OF THE WORLD 


There is a MAX AMS Closing Machine for every need 


Weare the originators of the Sanitary 
Can-- Come to us with your can 


closing problems. 


MAX AMS MACHINE COMPANY 


101 Park Ave., New York 
Charles M. Ams, President 


BRANCHES: 
CHICAGO: 20 E. Jackson Blvd. 
ROCHESTER: 705 Cominerce Bld. 
LONDON: 50 Lime Street E C 3 
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price of tin would probably be trebled. As far as perforations 
of cans are concerned, increased weight of tin coating has a 
very decided and worth while effect in reducing and delaying 
their formation. All canners packing a perforating type of 
food article should use a heavily coated tin plate. These two 
statements might be considered somewhat contradictory be- 
cause we have stated before that there were practically as many 
pores or pin-point breaks in heavy tin coating as in light tin 
coating. These uncovered spots, however, with heavy tin coat- 
ing may have the nature of a tin iron alloy, and, consequently, 
be less readily dissolved by fruit acids, although they will 
form discoloration products with food as readily as the un- 
coated spots of the lightly coated tin plate. 

There is always some variation in the thickness of tin 
plate. To those who have studied the process of manufacture 
it is always a wonder that there is not more variation. Prob- 
ably the variation could be cut in half by doubling the price 
of tin plate. Sorting can only be carried on by girls. Men 
are absolutely valueless for this purpose. It may be possible 
that accurate machines will some day be invented, and thereby 
eliminate the human factor of fallibility. 


I would like to say a few words about the “old-fashioned 
good tin plate,” which never caused’ any trouble under any 
circumstances. Originally before steel was invented the base 
plate for tinning was made of wrought or puddled iron. As 
far as impurities are concerned, this wrought iron base, from 
the nature of its process of manufacture, contained many, 
many times the amount of slag and scruff impurities that are 
present today in steel base. Practically no wrought iron of 
the old-fashioned type is being manufactured in this country 
today. We have experimented some with tin plate made espe- 
cially by the old-fashioned process in Wales, and have not been 
impressed with its nature or possibilities. However, even if 
it were excellent, there is not enough labor available in this 
country of the type that would operate puddling furnaces to 
make one-tenth of the base plate required for tin plate in 
this country, even though the price of the article should be 
trebled. I feel that I can speak of my own knowledge concern- 
ing steel and tin plate from the year 1909 to the present time, 
and I am positive in my convictions that the fundamental 
quality of the tin plate has not been changed materially or 
lowered in any way between that time and the present; on the 
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contrary, minor improvements have been made. Minor changes 


- have occurred, affecting methods of cleaning, accuracy in gauge, 


surface and appearance values, evenness of. tin coating and 
methods of annealing, but the fundamental nature of tin plate 
has remained practically constant throughout the fourteen years 
that I feel that I can speak for. 


The American Can Co. has used and is using Welsh tin plate 
in a number of factories in Canada on account of the price 
differential. Any illusion about the superiority of Welsh plate 
can readily be dispelled by talking with those in our factories 
who have actually handled it and are familiar with American 
plate. Welsh tin plate is not equal in quality to American plate, 
with the single exception of its surface appearance. The tin 
coating on Welsh plate is not heavier than the average coat- 
ing of American coke plate. 

Most can manufacturers buy their tin plate. All buyers of 
raw material are in a position and naturally do preserve a 
critical attitude toward their basic supplies. Can manufacturers 
would like to buy tin plate of such ideal nature that under no 
circumstances could it ever cause or be involved in any trouble 
or misbehavior. It is right and proper to demand continuously 
from the steel and tin plate manufacturers their strongest 
efforts to produce fundamental betterments such as were spoken 
of in the early part of this paper. It is not helpful or produc- 
tive of good results to critieise tin plate makers and mistrust 
them when those who are in the best position to judge feel 
assured that the system in use today is the best that is known. 
and that the tin plate makers are using all reasonable effort 
and care to turn out a good -product under that system. 

We should next try to appraise somewhat concisely the 
element of can manufacture. The development of the Sani- 
tary or Open-Top Can, and its adoption by the canning in- 
dustry, is a long story and full of thrills of human endeavor 
and struggle. Its adaptability to high-speed automatic handling, 
together with other advantages. forced its adoption in a most 
rapid manner. Except for milk it is now almost universally 
used. Sometimes its adoption was ahead of its own develop- 
ment; sometimes ahead of the ability of the canner who sought 
to use it. The educational work was tremendous. The varia- 
tions of the possibilities of trouble were numerous. Today, 
we believe, the Sanitary or Open-Top Can has reached a stage 


PISTON TYPE VISCO 


country prove all that we claim for this machine. 
hard and continual usage during the rush of the season. 


delays in the pack. 


that it is seldom idle. 


syrups, honey, etc. 


THE KARL KIEFER MACHINE COMPANY 
CINCINNATI, OHIO. 


KARL KIEFER 


Years of service in preserve plants throughout the 
It's a machine you can rely on to stand up under 


No break-downs and repairs to cause expensive 


Its accuracy and cleanliness are permanent. 


It can be used to fill so many different products 


Fills preserves, jelly, jam, mustard, salad dressing, 
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VARIETIES OF TOMATOES. 
THE LANDRETH 


DELAWARE BEAUTY...... 4.00 
LANDRETHS’ RED ROCK 4.00 
IMPROVED STONE.. 3.00 
JOHN. BAER 3.50 
3.00 
3.00 
LANDEE IHS TEN 3.00 
GREATER BALTIMORE........................ 3.00 


OTHER SEEDS 


Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Cauliflower Beans 
Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices..The Landreth s 
prices will be found as low as such quality can be sold. 


TOMATO—‘“The Landreth” D. LANDRETH SEED CO., 


Price $7.00 per pound BRISTOL, PENNA. 


Business Founded 1784 The Oldest Seed House in America 


An Extra Grader 
is the 

Best Insurance 

A Canner Can Buy 


Sinclair-Scott Company 
BALTIMORE, MARYLAND 
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of development where everyone using and handling it can ac- 


cord it the greatest respect and confidence as a safe and de-~ 


pendable food container. Today with modern closing machines 
a large majority of canners seal the top end of the can 
with equally as good workmanhip as does the can manufacturer 
the bottom. 

Wholesale grocers and other handlers of canned foods have 
a right to expect comparative freedgm from trouble in han- 
dling canned foods or to know the reason why. We have 
thought it worth while to give a little summary of the results 
that should and should not be expected with the various food 
commodities: 

Canned Peas—The tin can is, we believe, practically a 
perfect container for this article. There will always be some 
rust formed on the inside of every can of peas shortly after 
it is packed. This rust afterwards becomes blackened, shrinks 
and washes off into the liquid in little flakes, after which it 
dissolves and no evidence of the original corroded spots can be 
seen, except scars on the plate. It is interesting to note 
that there is more iron sulphide originally formed in cans 
of peas than is ever formed in cans of corn. The discolora- 
tion, however, is rapidly disolved in the liquid of the can, and 
it is perfectly innocuous with respect to taste or effect on the 
quality of the product. The interior of all cans containing 
peas will have a dark purplish appearance. This result is in- 
herent in the chemical nature of clean tin plate and cooked 
peas. Canned peas should cause the wholesaler no trouble 
of any kind. 

Taqmatoes—There should be no trouble with this article 
when properly prepared, closed and cooked. There is a very 
wide difference in canning practice in canning tomatoes. 
Some preheat or exhaust a great deal, others little, and some 
not at all. Some canners will not bother to make good 
closures of the cans, because even with poor closures the 
cans are not apt to swell, although they are apt to spring and 
flip. I believe there has been more spoilage from under- 
sterilization of tomatoes this year than for some time past. 
The temptation to under-process seems to be attractive with 
this food. The interior of the can is attacked slightly and 
etched by the tomato acid. In the course of a long time the 
interior of the can takes on a dull detinned looking appear- 
ance, although as a matter of fact tomtoes do not dissolve a 
great amount of tin, and the action of absorption slows down 
or practically ceases after about seventy parts of tin per mil- 
lion parts of tomatoes have been absorbed. This absorbed tin 
is, of course, absolutely innocuous. 

Tomato Pulp and Tomato Paste—Are very satisfactory in 
tin containers. Sometimes what looked like excessive cor- 
resion has been reported in the concentrated products. Usual- 
ly this has been found to be due to the presence of copper 
which had become absorbed in the tomato product during the 
process of preparation. Copper will plate out of this product 
onto the tin, giving a corroded and blackened effect. Care 
should be taken in the preparation to see that an amount of 
copper sufficient to produce this result is not absorbed in the 
product. 

Canned Corn—tThis article presents, and has presented 
for a long time, difficult problems on account of one thing, 
namely, black iron sulphide discoloration. In the old days 
when soldered cans were used and zinc chloride flux was ap- 
plied to both end seams, side seam and capping ring, very little 
or no black discoloration actually occurred. The zinc chloride 
flux on the inside of the can would not let it occur, and if 
you put the same amount of zine chloride flux on the inside 
of Sanitary Cans today it will not occur in them either. This 
has been lone over and over again experimentally. No can- 
ner or handler of canned foods today wishes to use cans of 
this type. The soldered can when made and capped with rosin 
flux discolors as badly as does the clean sanitary can today. 
Credit is often given to the wonderful qulity of tin plate that 
formerly was used. There was no virtue in the tin plate then 
that there is not now. The virtue should all be ascribed to 
the zinc chloride flux smearing on the inside of the tin can. 
Zine chloride will now allow black iron sulphide to form, be- 
cause the zinc will grab for itself the sulphur gas coming 
from the corn and form zinc sulphide, which is white. An 
enormous amount of practical experimental work has been 
done on this problem. The corn canner cannot help himself 
except to a limited degree. He can avoid the canning of the 
more mature corn and keep the consistency of the finished 
product so that any black that does form can, be effectively 
shaken out. Efforts were made to find some harmless effec- 
tive material which could be added to corn that would pre- 
vent its letting loose sulphur gas when being cooked. After 
long search a number of such materials were found, which 
when added in amounts of a few thousandths of a per cent 
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would prevent the formation of iron sulphide black in the 
corn, and the materials were themselves harmless, but in 
every case they could not be used, because even when taste- 
less and odorless themselves they would, in combination with 
the corn, produce either an odor or taste which was objection- 
able. There is only one method that is known today that 
will prevent the formation of black iron sulphide in corn, and 
that is related to the zinc chloride effect. If the air end 
space of the can has a perfect coating of a small amount of 
zine on it iron sulphide will not be formed and the corn will 
be free from discoloration. This experimental result has not 
been worked out to a practical basis of manufacture. Only 
that amount of zinc may be used which would come under the 
tolerance of the Bureau of Chemistry. We have heard a 
great deal of springers and flippers in canned corn in the past. 
Most corn canners feel that they have demonstrated to them- 
selves that there is no longer any excuse for this condition. 

Baked Beans and Red Beans—tThe tin container is ideal 
for these products, and when properly packed should not give 
the wholesalers or handlers any cause for complaint whatever. 
The blue stain on the interior of the can is normal and in- 
nocuous. 

Salmon—tThe tin can is excellently adapted for this proa- 
uct. There is no excuse for springers, flippers cr swells. 
Salmon is easily held, because gelatinous material from the 
fish is of considerable assistance in preventing leakage of 
seams that have not been formed perfecfly. This very fact 
may in itself lead to some carelessness and consequent trou- 
ble. Can-making in Alaska is attended with some difficulties. 
We have heard of two instances of severe discoloration in gal- 
mon, the cause of which was never ascertained, as the cans 
were sound in every respect, and investigation failed to disclose 
any abnormality in the tin plate. If springers and flippers are 
encountered there is apt to be some rust and black discolora- 
tion, but there should be no springersg or flippers. The in- 
terior surface of salmon cans is always stained dark, but this 
is normal and in no way affects the value of the package. 

Pears, Peaches and Apricots—The tin container is al- 
most ideal for these products. There should be no perfora- 
tions, and if there are any they are due to one cause solely, 
and that is, defective closures. Springers and flippers are 
either due to defective exhaust, improper filling or defective 
closures. These products etch the interior of a tin can to a 
slight extent only. 

(Concluded next week) 


THE NATIONAL KRAUT PACKERS MEET 


Milwaukee, March 8, 1923. 


HE meeting was called to order by President Wilder. The 
l attendance was larger than first anticipated. The 
minutes of the last meeting were read and approved. 

Following this Dr. J. C. Walker of the University of Wis- 
consin addressed the meeting on the subject of ‘‘Disease Re- 
sistant Cabbage Seed.” Dr. Walker gave a very instructive 
address showing many slides, which brought out the many 
diseases that attack cabbage. He also stated that they were 
contemplating the growing of disease resistant cabbage seed 
in hot houses—planting the heads in pots immediately or as 
soon as they are in condition to do so and place them in the 
hot houses to grow seed the same year. Under this plan they 
will gain one year. In the past they have been placing the 
heads in cold storage and holding them until the next season. 
This plan has not proved to be very satisfactory owing to the 
fact that so many heads have perished in storage; therefore, 
not available another year. 

Following him, Martin Meeter commented on the work 
that is being done by the University and stated that the Asso- 
ciation is very grateful for the co-operation that is being 
given by them. . 

Mr. Wilder then presented eight new applicants for mem- 
bership and one applicant for associate membership. On mo- 
tion these were accepted. 

The Association gave a luncheon. Following this an ad- 
dress was given by Professor DuPont of the Industrial Chem- 
ical Institute of Milwaukee—giving a part of his address which 
he had formerly made at the National Convention. 

Mr. A. A. Huppert, Chairman of the Chemical Institute 
Investigating Committee, in a most able manner, gave a com- 
prehensive report of their findings. Under the discussion of 
this subject Martin Meeter, member of the committee, then 
addressed the meeting and recommended that the Association 
enter into work of this kind under some plan whereby to estab- 
lish standards. Mr. Emil Hamilton, also member of this com- 
mittee, then stated that he felt the Association needed just such 
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The Superiority of our VINER FEEDER is con- 
clusively proven by the rapid expansion of this 
branch of our business. 


“Ask the men who use them” 


CHISHOLM-SCOTT CO., 


71 E. State St, Columbus Ohio. 


REDUCE THE COST 


of your fire insurance by placing 
your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


where most of the representative 
Canners are obtaining their pro- 
tection at a cost much lower than 
usual premiums. 


Address 
LANSING B. WARNER, Inc. 


155 E. Superior St., 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners Association 
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This illustrates the Double Machine for cleaning tops and bottoms and bodies. 
Single Machine for cleaning tops and bottoms. 


We also make a 
Cleans cans from flats to No. 10’s 


Manufactured by 


A. K. ROBINS & CO 


(Bob Sindall) 


Canning Machinery and Supplies 


BALTIMORE, MD. 


: 
March 19, 1923. 19 
4 -ROBINS-BECKET CAN CLEANING MACHINE 


20 


work and recommended it being adopted under a workable plan. 
‘sheie being no workable plan presented, it was moved by Mr. 
LaFrance to continue the committee, seconded by George Sless- 
man. 

William Clendenin of the Conover-Mooney Company then 
gave an interesiing address on “Advertising.’”’ Mr. Clendenin 
advanced new thoughts and new ideas on advertising which 
were interesting to all. 

Following Mr. Clendenin’s address several packers who for- 
merly had never attended our meetings expressed themselves 
that they were pleased with the work now being done by the 
Association and that they would give it their whole hearted 
support from this on. In fact, there were about thirty minutes 
given to this subject which was more or less a testimonial 
meeting. 

Owing to the lateness of the hour the secretary did not give 
a detailed report of the Advertising Campaign. Instead he 
read the agreement for advertising. Following this, there was 
one contract signed up and several more taken by parties to 
take home and present same to their board of directors and 
they to report to the secretary later. 

Those who took applications home with them from the 
Atlantic City Convention, and stated that they would report 
later, have done so 100 per cent. This has brought the min- 
imum $25,000 (which was necessary to assure a campaign for 
another year) greatly over that amount and all that is re- 
ceived now is that much more to the good. If those parties who 
took the agreements home with them from the Milwaukee meet- 
ing report in full-the Association will be “sitting on the world.” 


SEEKING TO IMPROVE EXPORTS 


St. Louis, Mo. 


"ICRETARY HOOVER announced March 7, 1923, that under 
S appropriation made recently by Congress, the Department 
of Commerce is at once undertaking an exhaustive in- 
vestigation of all the facts bearing upon the present situa- 


tion and the outlook of our export market in agricultural 
rroducts with the co-operation of the Department of Agri- 
culture. 
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_ A commission is being appointed by the Department com- 
prising representatives of agricultural organizations and ex- 
porters in the principal groups of grain, cereal products, ani- 
mal products, cotton and tobaco, together with economic and 
financial membership, who will plan, direct, and formulate 
the results of the investigation. 

Agricultural produce comprises about one-half of our total 
exports. During the last three years there has been an ap- 
parently slight over-production in the United States, which 
seriously affects agricultural prices, and the question arises as 
to how temporary this situation may be and what the future 
prospects are. During the ten years before 1913, our production 
did not keep up with our consumption, and the increased con- 
sumption was reflected in a decreasing margin of exportable sur- 
plus to an average of about 6,500,000 tons per annum just be- 
fore the war. In the ten years since that time, production has 
steadily increased not only sufficiently to provide for 13,000,000 
increase in population but so that exports have increased to 
about 17,000,000 tons per annum. In the meantime, the far- 
mer population has not kept pace with the general popula-- 
tion, there having been but little increase in the number of far- 
mers. The increased agricultural production is due to nearly 
20 per cent. increased output per farmer. This ig in turn 
apparentiy due to steady improvement in agricultural science 
and mechanical appliances and is perhaps contributed to by a 
run of favorable climatic conditions. The lowered production 
of Europe, especially of Russia, has contributed to create the 
enlarged market for this surplus abroad. : 

It is proposed that there should be an exhaustive investiga- 
tion of the facts as to the proporticn of exports to the total 
cf each crop, those facts which bear upon the trend of in- 
creased production and increasing consumntion at home, the 
gradual shifting in the world’s demand for different foodstuffs, 
the tendencies of agricultural production abroad, the finance 
of exports, the bearing of various trade factors upon the whole 
question of foreign marketing, the better preparation of pro- 
duce for foreign markets and aids to export, the possibilities 
of shipment to destination instead of rehandling in foreign 
countries, and various factors in understanding of the chang- 
ing character of market which the American farmer raust meet. 


furnished upon request. 


7600 South Racine Avenue, 


No. 32 Automatic 
Strip Feed Press 


Although similar to our other Automatic Strip Feed 
Presses, this particular size is especially adapted to the 
‘apid production of deep drawn metal articles. 

Of extra heavy design with chrome nickel crankshaft 
and solid steel flywheel, the Press is well suited for single 
or double die 
Large diameter shaft bearings allow ample rigidity and 
extra long slides maintain a perfect alignment of dies. 

The Press is provided with compound change gears for 
variable cuts and simple adjustments for different lengths 
of material. 

The automatic feeding insures a high uniform output 
and elminates the dangerous hand operation. 

The Press is equipped with automatic release which 
mmediately stops feeding mechanism when subject to undue strain. 


Additional particulars on this press or any other automatic can producing equipment gladly 


McDONALD MACHINE CO. 


Mfrs. of Automatic Presses, Can Making Machinery, Dies, etc. 


operations requiring excessive strain. 


Chicago, Illinois. 
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TLANTIC 


LOWEST PRICE 
TLAIN LACQUERED LITHOGRAPHED 


Packers 
Syrup Refiners 


Our large production assures prompt 


Lard and Compounds 


Peanuts and Peanut Products ‘ 
and satisfactory service. 
Fresh Oysters 


Paints Our co-operation increases YOUR sales. 


Jobbers’ Friction 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE MARYLAND 


Livingston’s 


“True Blue” Seeds 
4 Famous the country over for high qual- 


ity. Have been supplied to largest 
growers—canners, and others, for years, 
with greatest satisfaction. 


4 An Extract From IVT ? 

( ct From A Letter From Livingston’s Tomato Seeds 

‘own especially for purposes, from planting 
2 If the Franklin Sugar Refining Company is stocks saved from typical fruits. Our more than fifty 
g featuring a grade of sugar made especially years’ experience should gain the confidence of critical 
a for the use of commercial canners, and if growers. To protect our trade, we supply varieties 
i it s > fact, advantages over ordinary under our name, in Trade Mark sealed packages only. 
granulated sugar, we are of th inion that 
4 that fact should be made known to the Ask for prices on the following 
f trade. : canning sorts, stating quantity desired: 

We have in our Livingston’s Stone, Livingston’s Para- 
“Cann rs A"’ gon and Livingston’s Favorite. also 


this very thing. Th i tant 
why “CANNERS Bonny Best, Chalk’s Early Jewel and 


the one particular sugar for canners, and Greater Baltimore. 
if you will write us, we will give them to We can also supply in limited quantities, Giant 
you. Stringless Beans, Detroit Dark Red Beer, Davis 


The Franklin Sugar Refining Company Perfect Cucumber. 


PHILADELPHIA, PA. Ask for Catalog. 
*‘A Franklin Cane Sugar for every use”’ Mention The Canning Trade 


LIVINGSTON SEED COMPANY 


Famous for Tomatoes COLUMBUS, OHIO 
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OOR old Tin Can! At last you have begun to receive the 
P recgonition you have earned and so well deserve. You 
. have suffered ignominy and distrust. You have been 
judged and misjudged; sized and criticised; rated and berated; 
quoted and misquoted; cussed and discussed but you have gone 
on hopefully and uncomplaining in your unexcelled service to 
mankind and now you are about to reap a reward commensurate 
with your travail and suffering. 


Gifted and inspired orators have lifted up their voices in* 


praise of less worthy things, commissioned writers have ex- 
tolled the merits of near silk sox and shaving creams; artists 
have pictured supermen reveling in the ecstatic luxuries of 
alfalfa cigarettes; poets have penned odes and doggerell rhyme 
to toilet paper and paper breakfast foods and ministers of the 
gospel have endeavored to preach the distorted souls of rent 
gouging landlords into the profiteers heaven, but no silver 
voice or trenchant brush cr pen has been lifted up to render 
you the homage due you until these latter days. 

You have been scorned and abused; maligned and castigated; 
battered and blackmailed, but at last men have come to recog- 
nize your virtues and your merits. 

You have been tied to tails of stray curs, and used by bad 
little boys as tick tacks to bring down upon you the maledic- 
tions and curses of irate householders on Halloween, but scien- 
tific modern horticulturists have found that imbedded near the 
roots of growing young trees you strengthen and put iron into 
their bodies from your ferrous compounds. 

Small boys have beaten you around over the frozen surfaces 
of frog pounds, howling lustily “shinny on your own side” with 
no thought of thanks for your service as a cheap but durable 
hockey puck, but in these later days those boys, grown to man- 
hood have begun to take cognizance of the greater blessing 
you furnish to their growing children by bringing them the 
fruits and vegetables of the summer fields, in all their virginial 
savoriness, to their winter dining tables. 

Careless physicians and thoughtless newspaper reporters 
have used you as a defenseless goat every time some person 
acquired a bellyache bad enough to be dignified by the appella- 
tion of ptomaine poisoning, but a research bureau of learned 
and reputable Harvard professors has recently investigated 
hundreds of these libelious accusations to find that in ninety- 
nine cases of every hundred there was no slightst ground for 
adjudging you guilty. 

People have suffered ptomaine poisoning and blamed you 
for it and these learned professors have found the crime right- 
fully fell on meat patties and croquettes which escaped blame 
originally because of their home preparation while you were 
being crucified on the cross of public opinion because you were 
filled in a canning factory. Incompetent salaried cooks in hos- 
pitals and other public institutions have taken the fresh clean, 
wholesome, sanitary food, free from micro-organisms, which 
you brought them, and exposed it in the air to active microbes 
which they then proceeded to incubate into living organisms by 
applying only an incubating temperature instead of a resteriliz- 
ing temperature of 212 degrees or boiling point and you_have 
been accused of being responsible for the resultant deaths of 
human beings, but these scientific professors have absolved you 
from guilt and have proven, by hundreds of irrefutable tests, 
that it is impossible for you to be the bearer of the deadly 
ptomaine or botulinus poisons. 

Benighted and ignorant human beings frequently revile 


A Tin 


Can. 
you with the implication that you carry foods that are charged 
with poisons not fit for growing children, but at last it has 
been proven that when you are filled with food containing poison- 
ous organisms you frankly warn the prospective consumer by 
bulging out your top and bottom ends, a sign of danger, that 
the most ignorant person knows and can avoid. 

_ Some misguided persons have favored the glass food con- 
tainer over you because they could see the food contained 
therein, but they are beginning to learn that they cannot see 
the poison in imperfectly sealed glass containers which do not 
display bulging ends or any other warning sign of danger. 

Others have favored fruits and fruit and berry jams and 
jellies in glass containers because they ‘looked pretty,” but the 
investigative and sensible food buyer has found this color of 
those foods, which you bring them, far superior and are be- 
ginning to learn that such foods fade from exposure to light in 
glass containers. 

Yea, men have, in these latter days, even come to know 
that you excel even the shell of the hens egg for the preserva- 
tion of your food from contamimation from without. 

Good old tin can! You are a thoroughbred and blood will 
tell. Though men have even used your name in vain profana- 
tion by applying it to a bug like gasoline vehicle that congests 
our highways, their wives have come to know that the foods 
you serve are much more sanitary and wholesome and fit for 
their children than similar foods dispensed from open boxes, bins 
and barrels of the dingy fly and vermin infested corner grocery 
store, 

Your wonderful ability to safely preserve your foods has 
recently been graphically attested by the excavation of some 
of your ancestors in the Valley of the Nile, which though buried 
for 3,356 years or more, have preserved the food within them 
as fresh today as then. Thus, it is shown, that the Kings 
of Pharaoh not only avoided the afflictions of prohibition and 
income taxes and did not have to dodge motor cars on con- 
gested traffic crossings, but that they were blessed of the 
bounties furnished only by you, good, honest old tin can. 

In the past you have been reviled and defiled and man- 
kind accorded you little time or consideration but at last learned 
men have counseled together and set aside six days each year 
to be devoted to teaching all men and the mothers of men your 
roll of importance and beneficience, in the distribution of 
wholesome sanitary foods and they called it “Canned Foods 
Week.” 

When the time comes that every packer who delivers his 
foods through you shall make his labels the window for dis- 
playing the nature and quality of your contents, men will ac- 
claim you without reservation for the treasure that you are. In 
the past, short visioned and greedy canners have placed goods 
in you of mediocre quality and labeled it fancy but you have 
delivered those goods to the consumer for just what they were 
without change or contamination and have punished such can- 
ners by teaching consumers to be watchful of the labels and 
brand names placed upon you so that you have made it almost 
impossible for such deception. 

And when the days of final reckoning shall come to pass, 
no unhappy sky pilot will be compelled to salve his conscience 
or sweat profusely to proclaim your worthiness to the keeper 


of the pearly gates. He will simply commend you for the good 


servitor you have been to mankind and the keeper will say. 
“Well done, thou good and faithful servant. Come up higher. 
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Sold Out Of Alaska 


Peas 


The last car of our choice stock of Wiscon- 
sin grown Alaskas was sold last week. 


We still have some of our choice 
Wisconsin grown Horsfords, Advancers, 
Gems, Admirals and Green Admirals 
and shall be pleased to hear from you if 
interested. 


We are now ready to quote on futures. Let 
us know just how many Peas you are ready to 
contract and we will quote you our lowest prices. 


LEONARD SEED COMPANY 


226-230 W. Kinzie St., Chicago, Illinois. 


TOMATO CANNERS 


The SUCCESS of your BUSINESS depends 
largely upon the SUCCESS of YOUR FARM- 
ERS in raising a good crop of TOMATOES. 
You can greatly help your Farmers and pro- 
mote the prosperity of your business by in- 
troducing and selling MASTERS RAPID 
PLANT SETTERS to your Growers. This 
is the ideal tool for Transplanting TOMATO, 
CABBAGE, SWEET POTATO and other 
similar PLANTS. Each plant SET, WATER- 
ED, and COVERED in ONE OPERATION. 
Saves allthe hard labor. NO STOOPING- 
NO LAME BACKS. Makes transplanting 
easy pleasant work. Sets 8000 to 15000 
plants perday. Does perfect work even in hottest, driest 
weather. Set the entire crop just when the plants are ready. 
No waiting for showers. Every plant will grow regardless of 
the weather. 
Retail price $6.00 each. Wholesale price to Canners. 
HELP YOUR GROWERS - - - HELP YOURSELF 
Write for full information. 


MASTERS PLANTER CO. 
235 N. State St., 
Chicago. 


THE 


INDIANA 
CHILI SAUCE MACHINE 


The above appliance is the latest in the 
manufacture of that ever welcome condi- 
(Chili Sauce) 

This machine is alone in its class when ec- 
onomy, sanitation and efficiency are consid- 


ered. 


ment. 


WE ALSO MANUFACTURE. 


Copper Steam Jacket Kettles 
Kern Lightning Finisher 
Indiana Pulpers 

Indiana Pulper Finishers 
Indiana Chili Sauce Machines 
Indiana Pulper Fillers 
Kook-More-Koils 

Washers and Sorting Tables 
Cypress Tanks 

Enameled Steel Tanks 

Solder and Soldering Flux 
Capping Steels, etc. 


NDIANAPOL!S 
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NEW YORK CANNERS ADOPT FRUIT GRADES. 


Spring Meeting at Powers Hotel, March 8th—Large Atten- 
dance—Effective Meeting. 


: i HE New York State Canners, Inc., held their regular spring 
meeting on March 8th at the Hotel Powers, in Rochester, 
N. Y. When we tell you tnat there were 120 present you will 
realize that this very much alive association of canners is 
on its job. Secretary Street is all that and a business man- 
ager in addition, and he sees that his members are served 
excellently, at these meetings, with worthwhile matters. 

The most important item was the final adoption of the 
specifications for canned fruits, given below. Another important 
step was to instruct the Secretary to make sanitary inspec- 
tions during the coming season. Still another was to appoint 
a committee to formulate specifications for canned vegetables, 
just has been done with fruits. They have a business organi- 
zation in New York State and they are getting good work ac- 
complished. 


GRADES AND SPECIFICATIONS FOR NEW YORK 
CANNED FRUITS 


(Adopted at a meeting of New York fruit packers on Jan- 
uary 5, 1923, subject to ratification by the Association at the 
March meeting.) 

General Description of Grades—There shall be four grades 
known as fancy, choice, standard syrup and standard water. 

It is recommended that the appropriate grade name shall 
appear on the label. 

Either the Brix or Balling scale is used on hydrometers 
or saccharometers to indicate the percentage by weight of sugar 
going into solution, the terms “Percentage,” “Degrees Brix,” 
“Degrees Balling” being synonymous when using these instru- 
ments. Thus a 40 degree or 40 per cent. syrup is one obtained 
by dissolving 40 pounds of sugar in 60 pounds of water. 


The strengths of syrups indicate in these specifications in 
- all cases refer to the syrup used in packing, not that in the 
cutput. 


No recommendation is made as to the kind of tin plate used, 


but all berries and red cherries must be packed in enamel-lined 


cans. 


Fill of Can—All cans shall be uniformly well and honestly 
filled with fruit. The minimum put in weight for No. 10 fruits 
packed in water shall be as follows: Apples, if hard, 4 lbs.; 
apples, if steamed, 5 lbs.; pitted red sour cherries, small fruit, 
6 lbs.; large fruit, 5% lbs.; black raspberries, 3% lbs.; Colum- 
bian raspberries, 4 Ibs. 

Apples (Not Steamed)—-Fancy: To be packed from fruit 
of large size (not less than 2% inches in diameter), firm, of 
one variety, of good color, and free from discoloration or blem- 
ishes (with 5 per cent, tolerance). The fruit is well pared, 
trimmed and cored and divided into quarters or egihts of uni- 
form size. 

Choice—Fruit to be firm, of good color, and free from dis- 
coloration or blemishes (with 15 per cent. tolerance). The fruit 
is well-pared, trimmed and cored, and divided into pieces not 
necessarily of uniform size. 

Standard—Fruit to be reasonably firm and reasonable free 
from discoloration or blemishes. The fruit is well-pared, trim- 
med and cored, and divided into pieces not necessarily of uni- 
form size. 

Blackberries—Fancy : 
from blemishes and stems. 
shall be used. 


Choice—Fruit to be selected, of good size,-free from blem- 
ishes and stems. Not less than a 40-degree syrup shall be used. 

Standard Syrup—Fruit to be unselected, but of wholesome 
quality, and free from stems. Not less than a 20-degree syrup 
shall be used. 


Standard Water—Fruit to be unselected, but of wholesome 
quality, and free from stems. The fruit is packed in water. 

Red Sour Pitted Cherries—Fancy Kettled: Fruit to be ripe, 
highly colored, free from blemishes, of uniform good size and 
well pitted (not over 3 per cent. of pits by count in an aver- 
age of a dozen cans). Not less than 60 pounds of sugar per hun- 
dred pounds of pitted fruit shall be used, and no water shall 
be added, 

Fancy Syrup—Fruit to be ripe, highly colored, free from 
blemishes, of uniform good size, and well pitted (not over 3 per 
cent. of pits by count in an average of a dozen cans). Not less 
than a 70-degree syrup shall be used. 


Fruit to be selected, large, free 
Not less than a 50-degree syrup 
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Choice—Fruit to be ripe, of good color, of good size, and 
well pitted (not over 3 per cent. of pits by count in an aver- 
age of a dozen cans), with tolerance for an occasional blemish. 
Not less than a 50-degree syrup shall be used. 

Standard Syrup—Fruit to be of orchard run, ripe, of fairly 
good color, well pitted (not over 3 per cent. of pits by count 
In an average of a dozen cans), and of wholesome quality. 
Not less than a 20-degree syrup shall be used. 

_ Standard Water—Fruit to be of orchard run, ripe, well- 
pitted (not over 3 per cent. of pits by count in an average of a 
dozen cans) and of wholesome quality. The fruit is packed 
in water. 

Red Sweet Cherries—Fancy: Fruit to be ripe, of uniform 
good size, and free from blemishes. Not less than a 40-degree 
syrup shall be used. 

Choice—Fruit to be ripe, and fairly free from blemishes. 
Not less than a 30-degree syrup shall be used, 

Standard Syrup—Fruit to be of orchard run, and of whole- 
some quality. Not less than a 20-degree syrup shall be used. 

Standard Water—Fruit to be of orchard run, and of whole- 
some quality. The fruit is packed in water. 

White Cherries—Fancy: Fruit to be of the hard, white 
variety, ripe, of uniform good size and free from blemishes. 
Not less than a-40-degree syrup shall be used. 

Choice—Fruit to be of either hard or soft white varieties, 
ripe and fairly free from blemishes. Not less than a 30-degree 
syrup shall be used. 

Standard Syrup—Fruit to be of either hard or soft white 
varieties, of orchard run, and of wholesome quality. Not less 
than a 20-degree syrup shall be used. 

Standard Water—Fruit to be of either hard or soft white 
varieties, of orchard run, and of wholesome quality. The fruit 
is packed in water. 

Black Raspberries—Fancy: Fruit to be selected, large 
fruit, free from stems and leaves. Not less than a 40-degree 
syrup shall be used. 

Choice—Fruit to be selected, of good size and free from 
— and leaves. Not less than a 30-degree syrup shall be 
used. 

Standard Syrup—Fruit to be unselected, but of wholesome 
quality and reasonably free from stems and leaves. Not less 
than a 20-degree syrup shall be used, 

Standard Water—Fruit to be unselected, but of whole- 
some quality and reasonably free from stems and leaves. The 
fruit is packed in water. P 

Columbian Raspberries—Fancy: Fruit to be selected, not 
over-ripe, of good size and color, and free from stems and 
leaves. Not less than a 20-degree syrup ghall be used. 

Choice—Fruit to be selected, not over-ripe, of good size 
and color and free from stems and leaves. Not less than a 30- 
degree syrup shall be used. 

Standard Syrup—Fruit to be unselected, but of wholesome 
quality. and reasonably free from stems and leaves. Not less 
than 20-degrees syrup shall be used. 

Standard Water—Fruit to be unselected, but of wholesome 
quality and reasonably free from stems and leaves. The fruit 
is packed in water. 

Cuthbert Raspberries—Fancy: Fruit to be hand-sorted, 
of uniformly good size and not small, ripe, and of good color 
and free from stems and leaves. Not less than a 50-degree 
syrup shall be used. 

Choice—Fruit to be ripe, and of fairly uniform size and 
color, and free from stems and leaves. Not less than .a 40- 
degree syrup shall be used. 

Standard Syrup—Fruit to be unselected as to size and color, 
but of wholesome quality and reasonably free from stems and 
leaves. Not less than a 40-degree syrup shall be used. 

Standard Water—Fruit to be unselected as to size and color, 
but of wholesome quality and reasonably free from stems and 
leaves. The fruit is packed in water. 

Strawberries—Fancy Kettled: Fruit to be of uniform size 
and not small, of uniform red ripe color, and free from seedy 
and ill-shaped berries, with tolerance for an occasional hull. 
Not less than 60 pounds of sugar per 100 pounds of fruit shall 
be used, and no water shall be added. 

Fancy Syrup—Fruit to be of uniform size and not small, of 
uniform red ripe color, and free from seedy and ill-shaped ber- 
ries, with tolerance for an occasional hull. Not less than a 
70-degree syrup shall be used. ; 

Choice—Fruit to be of fairly uniform size and red ripe color, 
with tolerance for an occasional seedy berry and hull. Not less 
than a 50-degree syrup shall be used. 

Standard Syrup—Fruit shall be ripe, the run of the patch, 
with no objection as to size, seedy and green-tinped berries 
and hulls, but in the aggregate these shall not exceed ten per 
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of Artistic erit 


Ask for our Superior Line for your = Grade. 


Stecher Lithographic ©. 
Rochester, N-Y. 


Our Labels 
are the Highest Standard 


for Commere: al Value. 


271 Curling and Stacking Machine. 


additional attachments. 


These machines are used for curling sanitary can ends, and for 
flattening down the edges of friction plugs. The machines are 
immediately adjustable for all diameters from 2" to 7" without 


CAMERON CAN MACHINERY CO. 


CAMERON 


FOR 


BETTER CANS 


288 Hand Curler. 


240 N. Ashland Ave., Chicago, U. S. A. 
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and hulls. These berries are packed in water. 
Bartlett Pears—(Count for No. 2% tins). 


Fancy—-Fruit to be of good color, ripe yet not mushy, and 
free from blemishes, halves practically uniform in size and very 
symmetrical. Not less than a 40-degree syrup shall be used. 
Not less than nine nor more than twelve pieces per can (in 
No. 2 cans not less than eight nor more than eleven pieces). 

Extra Fancy—Fruit to be of good color, ripe yet not mushy, 
and free from blemishes, halves practically uniform in size 
and very symmetrical. Not less than a 40-degree syrup shall 
be used. Not less than 6 nor more than 9 pieces per can. 

Choice — Fruit to be of good color, ripe yet not mushy, 
and free from blemishes, halves practically uniform in size 
and symmetrical. Not less than a 30-degree syrup shall be 
used. Not less than 12 nor more than 18 pieces per can (in 
No, 2 cans not less than 12 nor more than 15 pieces). 


Standard Syrup—Fruit to be of fair color, sound, ripe and 
not perfect halves. Not less than a 20-degree syrup shall be 


used. 


No. 10 Cans—In this size of can the same qualifications for 
fruit and syrup shall hold for each grade as stated above, the 
number of pieces increasing in proportion to the size of the 


can. 


Plums—Fancy: Fruit to be of very fine quality, full ma- 
tured, of uniform size and color and free from blemishes. Must 
show, good form and be of proper sweetness after process. 


Not less than a 50-degree syrup shall be used. 


Choice—Fruit to be of fine quality, fully matured, fairly 
uniform in size and color, with tolerance for an occasional blem- 
ish. Must show form and be of proper sweetness after pro- 
cess. Not less than a 40-degree syrup shall be used. 

Standard Syrup—Fruit to be of good quality, fully matured, 
may vary in size and color, with tolerance for as much as 10 
per cent. of blemishes. Not less than a 20 degree syrup shall 


be used. 


fruits and vegetables in America 
‘and thus one of the 
most profitable 

for you to 


CALIFORNIA PACKING 
CORPORATION 


THE CANNING TRADE. 


cent. Not less than a 25-degree syrup shall be used. 
Standard Water—Fruit shall be wholesome fruit, the run of 
the patch, with tolerance for seedy and green-tipped berries 


and most-called-for brand of canned 
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SIMPLIFICATION OF FERTILIZING EFFORTS 


culture have been smoothed out by the recent agreement 

between representatives of the various agricultural col- 
leges in the middle Atlantic States to recommend not more 
than nineteen fertilizers to meet the soil and crop conditions 
in Virginia, Maryland, Delaware, New Jersey, Pennsylvania, 
New York and West Virginia. 


The nineteen fertilizers upon which the representatives 
agreed will meet the same requirements for which 192 different 
varieties of fertilizer were hitherto sold, it is said. The nine- 
teen selections have the approval of the leading fertilizer manu- 
facturers in the section who will push their sale as far as trade 
conditions will permit. 


S OME of the perplexities and complications of modern agri- 


For Maryland, the nineteen different analyses have been 
further curtailed to a list of twelve, which will be known as the 
“Maryland Twelve,” according to an announcement made by 
Dr. H. J. Patterson, director of the University of Maryland 
Experiment Station. All of the twelve come within the class 
of what are known as high analysis fertilizers and contain 
comparatively high percentages of the three important plant 
foods, nitrogen, phosphorus and potash. 

The ‘high analysis fertilizers are recommended as being 
more efficient and less expensive in the long run than the 
lower grades, but Dr. Patterson points out that the colleges 
and experiment stations will continue to encourage the home 
mixing of fertilizer whenever such procedure would seem to 
be in the interest of economy. 


The “Maryland Twelve,” designated by the percentage of 
nitrogen, phosphorus and potash in each mixture, are as fololws: 
7-6-5; 6-8-4; 5-8-5; 4-8-4; 3-10-6; 3-8-8; 2-12-4; 2-12-2; 9-12-0; 
0-12-6; 10-5-0; 0-10-4. 
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HIS sign means a product 
guaranteed to the extent of 
refunding the full purchase price 
unless the buyer is fully satisfied 


—after use. 
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We Are the Only Manufacturers 
of Complete Equipment for Canning 
and Preserving Plants 


OUR PRICES ARE RIGHT 


SPRAGUE CANNING 
MACHINERY CO. 


222 North Wabash Avenue, Chicago 
Factory, HOOPESTON, ILL. 
Branches 


704 Lexington Building, Baltimore, Md. 
15 Wilson Street, Newark, N. Y. 
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GET OUR NEW 1923 CATALOGUE 
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CANNERS! 


SOUTHERN SERVICE 


CANS 
AND 


CLOSING MACHINES 
Will Contribute To Your Success in 1923 


Southern Can Company 


Baltimore, Maryland 


New York Office - - 17 Battery Place 
Manufacturer of newly developed SOCOCAN. 


Ship Your Canned Goods 
in These BETTER BOXES 


H & Standard Canned Goods 


Boxes are the perfect con- 


tainers for all canned goods shipments, 
Millions of cans have been shipped in them. 
to all parts of the country and _ they have al- 
ways arrived unscratched, undented and in- 
tact destination. 


H & D Standard Canned Goods Boxes are 
strong, lightweight and inexpensive. They 
come folded flat for easy storage, yet are 
instantly assembled for packing. A trial 
order will convince you of their superitority. 


A D Corrugated Fibre Breeders & Growers 
Shipping Boxes 


Write us Today for Samples an@ 
Prices Stating Quantity Require? 
and Sizes and Number of Cans t® 
the Box. 


The Hinde & Dauch Paper Co., 
Member Canning Machinery 
& Supplies Assn. 
800 Water St. Sandusky, Ohio 
Canadian Address; Toronto 
King St., Subway and Hanna Ave 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—New High-Grade Steam Jacketed Copper 
Kettles, in standard sizes 25, 50, 75, 100, 125, 150, 200, 250, 
300, 400 and 500 gallon capacity; in stock ready for immediate 
shipment. Prices reasonable for kettles of heavy gauge, best 
materials and made by careful and skilled coppersmiths of 
long experience. Established 1871. Over 50 years of honest 
service. Our financial rating speaks for itself. It’s your guar- 
antee. Hamilton Copper & Brass Works Co., Hamilton, Ohio. 


FOR SALE—To close out an estate, we offer for sale at 
bargain prices the following: 

1 Check protector. 

1 Burrough Bookkeeping Machine. 

Corn and Tomato Labels. 


Canning Factory on the M. D. & V. Railroad at Ellendale, 
Del. 
Canning Factory at Drawbridge, Dorchester Co., Md. 
These factories are well located and fairly well equipped with 
necessary machinery. Smith-Webster Committee, Belair, Md. 


FOR SALE—One 12 H. P. Upright Steam Engine; 
good order; cheap. New sprocket chains, sprocket 
wheels, shafting, pulleys, ete. Boiler compound, 
graphite; also graphite grease. Codd Tank and Spe- 
cialty Co., 115 South St., Baltimore, Md. 


FOR SALE—1,000 Steel Tubs, 24” diameter at top, 
20” diameter at bottom, 18” deep. Made of galvanized 
steel in one piece. Address James A. Tarr, N. W. Cor. 
Sharp and Conway Streets, Baltimore, Md. 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—2 Monitor Spinach or Pea Wash- 


ers. Apply Box A-1048, care The Canning Trade. 
FOR SALE— 
1 Colbert Rotary Tomato Filler for No. 2 and 3 Open 


Top Cans. 
1 Fifty-five H. P. Alberger Buffalo Tandem Gas Engine. 
1 Smith Automatic Suction Gas Producer for above en- 


gine. 

1 Four-Shoe Invincible String Bean Grader, making five 
grades. 

7 Peerless Corn Huskers. 

3 Morrall Green’ Corn Cutters. 

1 Ulery-Merrell-Soule Corn Silker. 

1 Brass Pulp or Catsup Pump, 2-inch connectron. 

1 Twentieth Century Liquid Filling Machine. 

3 Sets 2-inch, 1 set 2%-inch, Copper Coils for Pulp 
Tanks. 

4 Cypress Pulp Reducing Tanks 6 ft. 4 in. diameter, 72 
inch staves. 


Price on application. 
Bldg., Cleveland; Ohio. 


The Fuller Canneries Co., Kirby 


FOR SALE—2—Monitor Pea Graders, 
1—600 Can Anderson-Barngrover Cooker. 
124 Station Link-Belt Peeling Table. 
1~—-Premier Lye Peeling System. 
1—Ayars Single Rotary Tomato Filler. 
2—Square Steam Boxes. 
Canning Machinery Exchange, Marine Bank Bldg., Baltimore, Md. 


FOR SALE---30 Cypress Wood Tanks, 5 feet diam- 
eter, 514 feet deep; suitable for storage or tomato pulp 
cooking. 600 gallons capacity. Can be equipped with 
copper coils. Write Campbell Soup Co., Camden, N. J. 


FOR SALE—Two large size Rotary Warm Water 
Wheeler Apple Soakers. One 17”x27” two-color Hooper 
Printing Press. One standard 2000 lbs. capacity 34”x 
43” Platform Scales. All the above in good condition. 
C. H. Musselman Co., Biglerville, Pa. 


FOR SALE—‘*% brace baskets for tomatoes or 
peaches. These baskets were purchased before the ad- 
vance and can make you low price delivered to your 


station upon application. W. E. Robinson & Co., Bel- 
air, Md. 


FOR SALE—2 Peerless Exhausters, one No .4, gallon, 
with change parts for all sized cans up to No. 10, and one No. 
5 Standard for handling No. 1, No, 2, No. 2% and No. 3 cans. 
These machines have had excellent care, and have just been 
thoroughly overhauled and painted. We guarantee them to be 


FOR SALE—Make your own electricity by steam 
power and operate your lights and electric motors. At 
sacrifice—must be moved immediately: Steam Engine 
Electric Generating Sets of 40, 35, 15, 10, 714 and 4 
kilowatt capacity; anyone who has steam can make 
electricity by these sets. Also have several Electric 
Motors available. Standard Electric Machinery Co., 
7 E. Hill St., Baltimore, Md. 


For Sale—Factories 


FOR SALE — Fully equipped canning factory in 
Baltimore City. Plant can be bought at a very reason- 
able figure. Location excellent. Address Box A-1028 
care The Canning Trade. 


FOR SALE—Cannery, together with farm land 
adjoining. A complete and compact unit. Located in 
Southern New Jersey; R. R. siding. Address 

F. M. Stevens, Cape May, N. J. 


WANTED TO BUY OR LEASE—Country House 
with conditions suitable for packing strawberries, 
stringless beans and tomatoes. Address Box A-1046, 
care of The Canning Trade. 
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Seed For Sale 


Machinery— Wanted 


FOR SALE— 
200 bu. Connecticut grown Golden Bantam. 
200 bu. Connecticut grown Evergreen. 
150 bu. Connecticut grown Country Gentleman. 
Sweet corn, new crop. Address 
Box A-1024, care of The Canning Trade. 


SEEDS FOR SALE — 784 Bushels Green Ad- 
miral, 8c a pound. 600 Bushels Premium Gem, 8c 
pound., f. o. b. South Dayton, N. Y. Rogers Bros. and 
Jerome B. Rice Seed Company’s 1922 Corp. The 
Fuller Canneries Co., 668 Kirby Bldg., Cleveland, 
Ohio. 


FOR SALE—Michigan-grown Sweet Corn Seed, high germi- 
nation, true type and vigorous. 100 bu. Shakers Early Sweet 
Corn Seed, Crosby Type. 100 bu. Crosby Early Sweet Corn Seed. 
Grown from individually tested ears, thereby eliminating danger 
of root rot, wilt or other corn diseases, Crosby grown from orig- 
inal Minnesota Experiment Station parent stock; type, vigor and 
ouality fully maintained and probably improved, Quotations and 
samples on request. W. R. Roach & Co., 501-508 Murray Bldg., 
Grand Rapids, Mich. 


FOR SALE— 
100 bu. Refugee Wax Beans. 
300 bu. Refugee 1000 to 1. 
500 bu. Surprise Peas. Address 
Box A-1025, care of The Canning Trade. 


I HAVE about 70 bushels of first class Country 


Gentlemen seed corn for sale. This corn was grown 
from Northern stock last season, thoroughiy matured 
on stalk. Have sold about 300 bu. at $6.00 per bu. 
Everyone pronounced it fine seed. Geo. J. Liddell, Lib- 
erty Grove, Md. 


FOR SALE—500 bushels of Alaska Seed Peas. 
Address G. L. Webster Cang. Co., Inc., Cheriton, Va. 


FOR SALE—200 pounds of Greater Baltimore To- 
mato Seed; saved from splendid patch, 1922; the fruit 
is smooth, round and ripens up to stem; averaged 9 
tons on large acreage last year; tomatoes will give 
from 4 to 7 cans more per bushel. Price, $4.00 per lb. 
Address Mrs. Evelyn Harris, Howell’s Point Farm Can- 
nery, Betterton, Md. 


FOR SALE—200 bushels Alaska Seed Peas, field 
rogued, hand picked; first-class seed peas. Special 
price. Charles Jarrell, Hillsboro, Md. 


FOR SALE—150 bu. Michigan grown Alaska Seed 


Peas, by Continental Packing Corporation, Long 
Branch, Fla. 


We offer a limited amount of Indiana-Baltimore Tomato Seed. 
$3.00 per Ib , cash with order, or on delivery, This seed was grown 
and selected under the direct Supervision of Purdue Univertity, 
Orders filled in order received until Supply is exhausted. 

Indiana Canners Association, K. N. Rider, Sec., Matthews, Ind. 


FOR SALE—Twenty-five bushels Shoe-Peg Corn 
Seed, high germination test, Maryland grown. H. P. 
Strasbaugh, Aberdeen, Md. 


WANTED—One Bucklin Cyclone Pulp Machine. 
Must be in first class condition. ™. K. Robinson Co., 
Vicksburg, Miss. P.O. Box 346. 


WANTED—10 Max Ams 1917 model, No. 128 
Automatic Closing Machines. Must be in guvod con- 
dition. Advise price and location. Address Box A-1049 
care The Canning Trade. 


WANTED—1—No. 10 Tomato Filler. 
1—Ayars Double Rotary Tomato Filler for No. 2 and 
No. 3 cans. 
1—-Continuous Cooker. 
1—Tomato Scalder. 
5—Closed Retorts. 
1—String Bean Grader. 
Apply Eox A-1047, care of The Canning Trade. 


WANTED FOR CASH—1 Anderson Barngrover or Wonder 
Cooker for Nos. 2 and 8 cans, and 1 of the above style machines 
for No. 10 cans. Will be interested in Cooler at the right price. 
Give full description, also condition, and state how many cans 
each machine will hold. Also 1 Link Belt Tomato Peeling Table. 
Address Box A-1050, care of The Canning Trade. 


WANTED—One Second-hand 10-valve Syrup Ma- 
chine for No. 1 Cans. State price and condition. 
W. H. Neal & Son Co., Hurlock, Md. 


WANTED—To purchase for cash, a complete line of used 
machinery for the handling of peas. Give full details as to the 
maker, style, age, price and point of shipment in first letter of 
any pea machinery you have to offer. Address Quality Canners 
of Canada, Limited, Windsor, Ont. 


FOR SALE—Complete catsup and tomato pulp plant 
in Southern Indiana, fully equipped with all modern ma- 
chinery, new brick buildings, railroad siding, plenty of acre- 
age to be had. Address Box A-1051 % The Canning Trade. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—In Wisconsin two experienced warehouse men for 
nine or ten months, starting April lst, Eurnish references and salary 
expected in first letter. Only capable experienced men need apply, 
Address Box B-1032 % The Canning Trade. 


WANTED—Superintendent for canning plant in Middle 
West, experienced in packing Fancy Crosby and Golden Ban- 
tam Corn, also Peas and Kraut. Only experienced men with 
good record behind them need apply. Give record, reference 
and salary wanted in reply. Also state if married or single. 
Applications will be treated confidential. Address Box B-1033 
care The Canning Trade. 


WANTED—Superintendent Processor to take charge of 
large Canning Plant in South Carolina, packing tomatoes, string 
beans, okra and beets; 50,000 case capacity. Good salary and 
two-year contract to satisfactory man. Nice 8-room house near 
plant included. Answer quick, with references. Address Box 
B-1036, care of The Canning Trade. 


WANTED—By a Western New York packer an experi- 
enced man on corn. We do not want a cheap man nor one 
who has produced cheap corn. Address B-1043 care The 
Canning Trade. 


WANTED—A young man experienced in the canning of 
vegetables and with mechanical engineering training, for the 
position of Assistant General Superintendent wrth a large con- 
cern operating a number of canneries, One who has some 
knowledge of the manufacture of tomato products is preferred. 
Address Box B-1030, care The Canning Trade. 
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WANTED—An Experienced and Successful Canned Foods 
Salesman. A knowledge of factory operation desirable. Give 
full information, with salary expected. Application held in strict 


creasing production and showing results from up-to-date 
equipment with efficient and capable help; one who knows 
the tin can business from lithograph tin to completed article. 
Our factory is equipped with both Bliss and Max Ams body 
makers, Crimpers, double seamers, shear’ room, press depart- 
ment and lithograph decorating department. Our plant is 
within three miles of Philadelphia. Excellent opportunity 
for right party. State age, experience and salary expected. 
The R. W. Hollingshead Co.. Camden, N. J. 


WANTED—Superintendent for large corn packing plant sit- 
uated in the Middle West. Must have best possible experience 
in packing high-grade fancy corn, Position is permanent. Reply 
stating experience, all references and permanent salary required. 
Address Box B-1039, care of The Canning Trade. 


THIS MAN—tThis man knows canned foods and knows 
how to sell them; is well-known and favorably known among 
wholesale grocers and among canned foods brokers through- 
out the United States because of the vigor and force of his 
sales letters. Is both merchandiser and advertiser—can write 
business—getting house literature, booklets, pamphlets, etc. 
Can plan and direct advertising campaigns. Experienced 
in the direction of missionary or specialty work. This can- 
ned foods enthusiast seeks connection with house that is fol- 
lowing or would like to follow advanced merchandising and 
advanced advertising methods. Address Box B, The Canning 
Trade. 


SITUATIONS WANTED 


WANTED—FPosition as manager or superintendent; twenty 
years’ experience packing fruits, vegetables, sea foods, special- 
ties, condiments, etc. Best of references. Address Box B-1022 
care The Canning Trade. 


WANTED—Position as Superintendent Processor on any 
and all lines of canned fruits and vegetables in tin; bar none. 
Can furnish best of references from past employers. Write me 
for proposition and lines you pack. Address Box B-1027, care of 
The Canning Trade, 


WANTED—FExperienced person practical in the manufac- 
ture of cane syrup and compounds, also the canning of syrups 
and molasses, wishes a position as manager, Can erect and 
equip plant to handle this product. Can furnish best refer- 
ences. Address Box B-1008, care of The Canning Trade. 


WANTED--Young chemist, graduate of the Prague Uni- 
versity, specialist in pectins, having done research work and 
canning in Czechoslovakia, would accept situation in come 
large cannery. Knows new machines for jam manufacturing. 
Could accept the situation 
Apply Box B-1015 care The Canning 


Speaks and writes English well. 
end of December, 1922. 
Trade. 


THE CANNING TRADE. 


WANTED—A position as superintendent processor, or as 
a double-seamer mechanic for the Fall. I have had years of 
expericnce 2s superintendent, packing a full line of goods, and 
as a closing machine mechanic and operator. Would accept a 
position to begin October 1st until the close of the year. I can 
furnish references. Address 612 East Grand River Street, 
Clinton Mo. : 


WANTED—A position as Manager or Superintendent by a 
young man experienced in packing a full line of fruits and vege- 
tables, satisfactory references as to ability, character, habits, etc. 
Address Box B-1037, care of The Canning Trade. 


WANTED POSITION—I can save you money as closing 
machine and general repair man. By properly installing, giv- 
ing proper care and repair to canning machinery, insure fac- 
tory being ready to go and keep going when needed. I thor- 
oughly understand processing, handling help to get production 
and up-to-date warehousing methods. Years of experience. 
Apply Box B-1045, care The Canning Trade. 


WANTED—Position as Sales manager. Years of acquaintance with 
jobbing trade; able to build up and conduct efficient sales organiz- 
ation for large canner or others Know advertising, label designing 
and business building publicity. Best of references, Moderate salary 
tocommence. Adderss Box B-1052. care The Canning Trade, 


Tight As Solid Wood 


With accurately machine-planed joints 
and rust-resisting iron hoops of correct 
size and spaced to insure a large factor of 
safety, a Caldwell Cypress Tank is vir- 
tually a solid piece of wood in rigidity 
and water-tightness. 


Inaddition tothe long life of the cy- 
press —— the logical tank wood since it 
grows in water— Caldwell Tanks have 
the lasting qualities that can be builtin 

ly by long experienced tank builders, 

Send for Catalog 
W. E. Caldwell Co 


Incorporated 
2310 Brooks St., Louisville, Ky. 


Either 


PATENTED 


THE MORRAL 


CORN HUSKER 


SINGLE or DOUBLE 
THE MORRAL 


CORN CUTTER 


SINGLE or DOUBLE CUT 
Write for List of Users and Full Information 
MORRAL BROS. 
Morral, Ohio 


Either 


PATENTED 
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T.DOWL 


TT. DOWLING up. DREYER Inc. 


PATENT ATTORNEY MANUFACTURERS 


| BOXES and BOX SHOOKS 
, BALTIMORE, MD. U FOR THE CANNERS 


SECOND NATIONAL BANK BUILDING. WASHINGTON. D. Cc. ALICEANNA and SPRING STS., BALTIMORE, MD. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


Se 


THE 1922 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 13th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 

Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per cop wopy postage prepaid. The book that is needed by all wholesale grocers, 
brokers, inery and supply men, salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St.. N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


AS: 


NORTHERN GROWN SEED CORN 


5 


ty, 


WE ARE HEADQUARTERS AND LEADING GROWERS OF 
STOWELL’S EVERGREEN, SHOE PEG, GOLDEN BANTAM, 


GOLDEN EVERGREEN, COUNTRY GENTLEMAN, EARLY CROSBY 
AND ALL OTHER VARIETIES USED BY CANNERS 
Our Corn is grown in the North from carefully selected seed stock and for earliness, 
productiveness, freedom from disease and high sugar content is unsurpassed. 
Our shipping point, Detroit, Mich., is central and makes a low freight rate to all points. 
Ask for prices for prompt shipment or future contract. 


JEROME RICE SEED CO., cambridge, 


THE CANNING TRADE 
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ESTABLISHED 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. Jupere Manager and Editor 


107 S. Frederick Street 
Baltimore, Md. 


Telephone Plaza 2698 
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EDITORIAL 


MUCH Needed Change—There was a real touch of spiciness 
A and vim injected into the recent meeting of the Canned 

Goods Exchange through a resolution made by one broker, 
concurred in by canner members, opposed by another broker 
and amusingly listened to and enjoyed by the Machinery and 
Supply members; and the resolution was, in effect, that when 
some hard-up canner offers a small block of goods at a shade 
under the martzet, the offer should be quoted, in brokers’ cir- 
culars, for just what it is—a special or bargain lot, and the 
number of cases be plainly stated. The mover of the resolu- 
tion said it was unjust to quote such a lot as the market, and 
he was generally agreed with, one fellow broker saying that 
that morning, although future No. 2 tomatoes were selling 
quite freely at 85c, and the buyers willing to meet that price 
and up to 90c, a well known Philadelphia brokerage commis- 
sion house had come ont with an offer of full standard No. 2 
tomatoes at 824%2c! When called on the phone the Philadelphia 
brokerage house admitted, this broker said, that they had a 
single offer of 1,000 cases at that price. Nevertheless, the 
quotation of 82%c had caused chills of indignation to run up 
and down the spine of canners, who knew that the goods 
could not be packed for that price. Others seemed to see in 


this the usual practice of the commission houses, when the 
season for taking in seeds, cans and supplies comes around, 
and the first advances of money must be made by the commis- 
Hundreds of canners know 


sion house financing the canner. 
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that when that time—and more particularly that money— 
comes they have always been compelled to sell “some futures” 
to cover the losses. Price is of no consideration—‘we must sell 
some futures,’”’ and we have known such sales to be made— 
of course, to reputable buyers or the come-back money would 
not be sure—at prices far below prevailing market prices. 
Of course the selling canner did not know that, for if he had 
the audacity to question the selling order that was handed 
him for signature, to question the price, he was told that that 
was all they could get now. Most of you who have been com- 
mission-helped will readily recognize this, though some of you 
have closed your eyes to it because “you needed the money to 
can,” and swallowed the loss; but if all the canners—we were 
about to say “market” but the buyers know it well—recognized 
such quotations as the penalty paid for loans it might save 
some others from selling at these prices. This is a little wide 
of our beginning, because we could hardly expect such offers 
to be listed for just what they are, but just at this season it 
is well for all canners—particularly in sections where this 
money-loan practice has not prevailed—to understand this, and 
not lose their voices cussing the fool quotations of canners who 
cannot help themselves. For this can’t; they haven’t a word 
to say about it. Oh, of course, if the canner had a sale for 
an equal amount of goods to an equally reputable house, at a 
higher or market price, he probably would be allowed to sub- 
stitute it. But such canners do not usually have such sales. 
Their backers sell their goods for them. It might surprise 
some of our readers to know that some of the big canners 
are thus situated. 


However, the evil of unknown offerings to which the mover 
of the resolution referred is a very real and a very grave evil, 
and this snake ought to be scotched. There must always be 
some sellers pressed for money and forced to sell some goods 
to a quick buyer—real bargains—but they should be listed as 
such. There should be no ambiguity about it. The resolution 
was passed and it is hoped it will be adopted in spirit all 
over the country. Let the buyers pick up bargains, but let 
them be quoted distinctly as such, and not appear as regular 
market quotations. This will save the temper of the buyers 
and purse of the more able canner. 


UST Suppose—Word comes from Assistant Secretary Frank 
M. Shook that the Canned Foods Week just closed has 
caused an immense sale of canned foods. If the 1923 week 
stimulates the demand as much as the 1922 week did there will 
be a lot of buyers who will wish they had taken in more canned 
foods futures now, and a lot of canners who will be sorry 
they sold at present prices. The week has gone over big—very 
big—in almost every section; better in some than in others, 
but on the whole it has been a tremendous success. Therefore, 
we have very good grounds for our surmise. 


Statisticians are fond of figuring out the per capita con- 
sumption of canned foods, and while their arguments are as 
full of holes as a piece of Sweitzer cheese, and about as hard 
to digest, we all know that there was a very large proportion 
of our population stubbornly opposed to tha use of canned 
foods, if they knew it. We say “was” because a great mass 
of these have been converted in the past two campaigns and 
the number of “conscientious objectors” has been materially 
reduced. The result will prove astonishing. The new converts 
will be enthusiasts, bringing in others, as long as the canners 
give them likeable goods. And so to the old mass of regular 
canned food consumers who have stood solidly by the goods 
through all sorts of treatment by the canners, will be added 
this enthusiastic mass, and the result will be that consump- 
tion will be given a shove that.wiil set it rolling farther and 
faster, gathering in size as it goes, and it will take several 
times as many goods to fill the demand as it did before—and 
then where will market prices go! A dream? Well, Abe 
Kibble says he likes to dream as it gives him something to do 
while he sleeps. And canners like to sleep. But it is not a 
dream. It is here! 


C. A. Pea and Corn Sections to Meet at Milwaukee— 

N The meetings of the Pea and Corn Sections in Milwau- 
* kee during fhe Western Canners convention and at a 
time other than the annual meeting of the National Canners 
Association marks a step forward in the work of the N. C. A. 


It became more and more apparent with the growth of the 
association that the same topics would not be of direct interest 
to all attending the convention. Accordinglv the membership 
was organized into sections which have been active at the 
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conventions in presenting programs suitable for the products 
which each section represents. 

That this was successful was proved by the fact that the 
section meetings have many times attracted larger gatherings 
than the general meetings of the association. As time went 
on, attention became focused more and mor~ upon the im- 
portance of the sections and it was suggested that they become 
more active and meet more often. 2 

This sentiment crystallized at Atlantic City, where it was 
suggested that there should be meetings of each section at 
convenient times when their particular problems required dis- 
cussion and perhaps action. The Western Canners convention 
presented an opportunity for meetings of the Pea and Corn 
Sections which will be the first that they have been held out- 
side of a national convention. 

The Pea Section, which meets Wednesday morning, April 
11, will be presided over by Vice President Charles H. Hunt, 
chairman of the section, and will discuss the question of how 
the consumer demand can be increased by attention to grading, 
labeling and publicity. 

Honorable C. S. McGillivray, of the Ganadian Nenvartment 
of Agriculture, has been invited to address the meeting on 
grading and labeling as enforced in Canada. 

Vice President Joseph N. Shriver, chairman of the Corn 
Section, will preside at the corn meeting. The questions un- 
der discussion will be varieties, grades, labeling and publicity. 


Both meetings will be held in the Auditorium Hall. There 
will be no technical discussions at either meeting, and can- 
ners are expected to feel entirely free to express their views. 
While the meetings are called by the sections in question, they 
will be open to all canners, regardless of membership in the 
association, and it is desired that every canner interested 
in the packing of peas or corn will attend. 


Thanks are due the executive officers of the Western Can- 
ners Association and the Wisconsin Pea Packers Association 
for the opportunity of calling these meetings while the can- 
ners are assembled at Milwaukee. 


In addition to the topics above mentioned the matter of 
marking each can with a code as a means of identification will 
‘be discussed at both the Pea and Corn Section’ meetings. 
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CANNING ITEMS 


( Also see notes under Markets ) 


Whitener, Ark.—I am putting in a new canning plant 
and want a copy of The Canning Trade, and all information 
regarding machinery, supplies, etc. 


Thomasville, Ala.—Garrick Grocery Co., who have been 
canning okra, tomatoes, beans and other vegetables expect to 
expand and want details of machinery, prices and plans. 


Minnepolis, Minn.—A Minneapolis member of Old Color~ 
Club is desirous of ascertaining the names of manufacturers 
in selling agents for filling. washing and labeling machines 
used in the manufacture of jellies and jams. Write M. A. 
Beeman, Manager, Old Colony Business Service, 512 Fifth 
Avenue, New York City. 


THE OUTSIDER 


The street-car was very crowded and the old colored man 
just managed to get one foot on the lower step and his hands 
on the hand rail. When the conductor called out briskly, “Fares, 
please,” he retorted in amazement, “Mah Lawd, man, yo’ ain’t 
collectin’ off’n de sidewalk, is yo’?”—Washington Star. ; 


A BIT MIXED 
Mrs. Young Bride—I’d like to get some chestnut coal, please. 
Do you guarantee it to be free from worms?—Boston Tran- 
serpit. 


Cake-eater—That man you were just talking to is a mind- 
reader. 

Flapper—Impossible. Why, I was just dying for some ice 
cream all the time I was with him.—American Legion Weekly. 


Speed 75 to 100 cans per minute 


J. L. COLLINS 
112 Market Street 
San Francisco, Cal. 


E. P. BURBANK 
21 W. Fayette St., 
Baltimore, Md., 


SEATTLE-ASTORIA IRON WORKS 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 


GEO. DOWSING 
Pratton Bidg., 
Sydney, Australia 


NON-SPILL 
CLOSING MACHINES 


are heavy and substantially built. 


No small parts to give trouble. 


No hair - trigger adjustments. 


They keep going. 


601 MYRTLE STREET 
SEATTLE, U. S. A. 


H. S. GRAY CO., JAMES LEAVITT 
Honolulu, T, H. Ogden, Utah 
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SMILE AWHILE 


BIRTH CONTROL 


A woman went into a photograph gallery and asked the 
proprietor, Sam, if he took pictures of children. 

“Yes, ma’am, we do,” replied Sam. 

“Well,” said the woman, “and how much are they?” 

“Three dollars a dozen,” replied Sam. 

“Well,” said the woman smilingly, “I guess I will have to 
come back later. I’ve only got 11.” 


GOOD MEMORY  =- 


“How do you like the new style of long dresses?” 

“T don’t mind.” 

“Why?” 

“T’ve got such a darned good memory.”—Boll Weevil. 


OUT OF KEEPING 


“Huh! Your papa is a shoemaker and you haven’t any shoes!” 
“Huh yourself. Your papa’s a dentist and your little broth- 
er’s only got three teeth.”—Le Rire (Paris). 


APRIL SHOWERS 


“Lend me your umbrella for a few minutes.” 
“No much; that’s how I got it.” 


LAMENTATION 


The joy comes hack to the mourner’s soul 
And smiles to the sufferers’ face; 

The sun comes back to the glowing east, 
And the night creeps back apace; 

The spring comes back to this land of ours, 
And the birds with the melting snow; 

The hawk comes back to its nest and young, 
And the buck to the fleeting doe; 

The anchor goes back to the ocean’s slime 
And a ship to port from the sea; 

BUT that ten dollar bill I lost shooting craps 
Will never come back to me. 


THE WAY OF PROHIBITION 
Jack Spratt could drink no corn, 
His wife could drink no rye; 
And so betwixt the both of them 
They drank the county dry. 


TIT FOR TAT 
“Nope,” she sneered, as she gave him the air, “and I’ve re- 
fused nicer men than you, too.” 


“That so,’ he came back, “Well, better women than you 
have turned me down!” 


UNSELFISH 
He (to himself): “I wish I’d met her sooner! I surely 
wou!ld love her!” 
She (to herself): “He ought to study Coue. He teaches 


others to help themselves.” 


ORDER, PLEASE! 


Pork-—-Why did you name your child Montgomery Ward? 
Beans—Because he’s of the male order.—Punch Bowl. 


A BIRD-LIKE APPETITE 
“Bill sure has a hungry woman. The other day they went 
to dinner, and she ordered everything on the menu.” 


“His must be one of those ‘all-consuming’ loves one hears 
of.”—Pelican, 
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CAN PRICES— 


American Can Company 


Write our district offices for packers’ 
can prices. 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


— 


Howard E. Jones & Co. 


BROKERS 


Canned Foods 


CARROLL BLDG., BALTIMORE & LIGHT STS. 


BALTIMORE, MD. 


*‘PACKERS’’:- When you are ready to book orders for 1923 
Pack Tomatoes, Corn, Peas or any other Canned Foods you 
may pack, write us. We willbe pleased to keep you posted 
as tothe market. Also advise us what you have to offer for 
Immediate Shipment. We sell Reliable and Responsible 
buyers only. Have been in the Brokerage business !0O years; 
also in the Packing game for 25 years. 
REFERENCES:- Atiantic Trust Co., Baltimore, Md. 
Bradstreet’s and Dun’s. Or, any Baltimore 
Packer of Canned Foods. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure gene 
Baltimore (unless otherwise noted) and subject to 
higher prices for their goods; some f 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) Howard E. Jones & Co. 
Canned Vegetables 


ASPARAGUS*— (California) 
Balto. 
Mammoth, No. 2%.....-.-- Qut 
No. 2%.. Out .... 
Green Mammoth, No. 2%..... 
White, Large, No. Out 
Green, Large, No. 2%....- 
White, Medium, No. 
Green, Medium, No. 2%4......-.++- 3.70 
Green, 1, Ne B50... 3.50 
Tips, White, Square, 2%.. 
Tips, White, Round, No. 2%4..... oe 
Tips, Green, Round, No. 2%....... 
BAKED BEANSt 
Plain, No. 1.....ccceccee -80 
In. Sauce, No. 1...:. .90 
In Sauce, No. 8....... 1.50 91.45 
BEANSt 
String, Standard Green, No. 2..... 80 9.95 
String, Standard Green, No 10... «+++ 
String, Standard Cut White, No. 2. _ .85 _ .... 
Stringless, Standard, No. 2....... 1.00 41.10 
Stringless, Standard, No. 10....... 5.00 96.00 
White Wax, Standard, No 2...... : 4.95 
White Wax, Standard, No. 10...... 94.00 
Limas, Extra. No. {1.00 
Limas, Standards, No. 2.......6-- 
Limas, Soaked, No. «90 $80 
Red Kidney, Standard, 90 4.90 
BEETSt 
Small, Whole, No, 8.....cesee---- 1.60 {1.30 
Standard. Whole, No, 2.........-. 1.05 1.20 
CORNt 
Std. Evergreen, No, 2, f.o.b. Balto. 1.00 {.90 
Std. Evergreen, No. 2, f.ob. Co.... _-90 
Std. Shoepeg, No. 2, f.o.b. Co.. 1.00 41.00 
Std Shoepeg, No. f.o.b. Balto... 1.10 41.00 
Ex. Std, Shoepeg, 2, f.o.b. Co. 1.15 §1.20 
Fancy Shoepeg, f.o.b. Balto..... e. 1.45 1.40 
Std. Crushed, No. 2, 
Std. Crushed, No. 2 8215 4. 821% 
Ex. Std. Crushed, 1.00 41.00 
Ex. Std. Crushed, Ne 2. f.o.b. Bal. 1.05 out 
Extra, No, 2, f.0.b. County. 95 1.00 
Extra Standard Western, No, 2.... Out 
Standard Western, No. 2.......... -95 
HOMINYt 
Standard, Split, No. 10..........0. 3.15 93.15 
MIXED VEGETABLES FOR SOUPt 
12 Kinde, Mae: 9.96 
12 Kinds, Mo. “90.00 
OKRA AND TOMATOES? 
Standard, No. 8....... senses Out 
No. 1 Sieve, 2s, f.o.b factory...... 1.75 91.75 
.o-b. Baltimore...... 2.00 42.00 
No. 2 Sieve, 2s, f.o.b. factory...... 1.51) 9.35 
f.o.b. Baltimore...... 1.75 91.75 
No. 3 Sieve, 2, fe% factory...... 1.30 41.30 
Baltimore. . 1.40 1.30 
No 4 Sieve. 2, factory. . 41.25 91.25 
0. eve, 2s, f.o.b. fi Out ut 
Seconds, 2s ...... 2 Out Out 
E. J. Standards, 1’ “ No. 4 Sieve.. Out Out 
E. J. Sifted, 1’s, No. 8 Sieve........ Out Out 
E. J. Ex. Sifted, 1’s, No. 2 Sieve.... Out Out 
Yancey Petit Pois,, Out Out 


PUMPKINt 
Standard, No. 10.. 


Squash, No. 8.... 
Squash, No, 10..... 
SAUERKRAUT? 

Standawd, Ne. 1.00 
Standard, No. 1,00 
SPINACHt 

tandard, No. 2..... t 
Standard, 


(¢) Thos. J. Meehan 


& Co. 


(+) Jos. Zoller & Co., Inc. 


rally quoted for lots of wholesale size, usual terms f. o. b. 
the customary discount for cash. 
ew may take less for a personal reason, but these prices represent the 


****Many canners get 


(§)Wm. C. West & Co, 


New York prices corrected by our special Correspondent. 
CANNED VEGETABLE PRICES—Continued 


Standard, No. 2 
Standard, No. 10.. 


California Choice, No. 2% Y. C.. 
California Stand., No. 2% Y. C 


PEACHESt 


Extra Sliced Yellow, 


Standard White, No. 
Standard Yellow, No. 2........... 
— Standard Yellow, No. 


Standards, White. 
Standards, Yellow. No 8 
Extra Standard White, No. 8...... 
Extra Standard Yellow, No. 8..... 
Selected Yellow, 


No. 
Pies, Peeled, No. 10........ owneees 


Standard, No 10........+..-. 4.00 4.25 
California, No. t.o.b. BG 
California Ne. 5.25 
¥. 0. B basis. 
,SUCCOTASH?t 
Balto. N.Y. 
Green Beans, No. 1.35 {1.40 
With Dry Beans, No. ae pianos 1.2 1.30 
New York State........... 
POTATOESt 
F. 0. B. County 
Standard, No. 2, f. 0. b. county... .80 .80 
Standard, No 8, f.o.b. Baltimore... {_.90 
Standard, No. > f.o.b. County..... 90 4.90 
Standard, No. f.o.b.. 
Standard, No. 20, f.o.b. County. 38.25 98.25 
TOMATOESt 
Fancy, No. 10, f.0.b. Baltimore.... Out Out 
Jersey, No. 10, f.o.b. Factory...... one 6.00 
Standard, No. 10, f.o.b. Baltimore.. 5.50 5.50 
Standard, No. 10, f.ob. County.... 5.40 5.40 
Sanitary 8s, 5% in. cans.......... Out ec 
Jersey, No, 8, f.o.b, County...... Out Out 
Ex, Standard No. 3, f.o.b. Balto... 1.70 1.80 
Standard, No. 8, f.o.b. Baltimore.. 1.65 {1.60 
Standard, No. 3, f.o.b. County.... 1.57'491.55 
Seconds, No. 3, f.o.b. Baltimore... .... wee 
Standard 2s, f.o.b. Baltimore...... 97% F.9T% 
Standard. No. 2, f.o.b. County..... IT% 
Seconds, No. 2, f.o.b. Baltimore.. eae . 
Standard 9s, f.o.b. Baltimore...... 95 4.85 
Standard 1s, f.o.b. Baltimore..... 95 4.97% 
Standard 1s, f.o.b. County......... -15 
TOMATO PULPt 
Canned Fruits 
APPLESt 
New York, No. 10........ 
Maryland, No. 3, f.o.b. Baltimore.. 1.10 Out 
Pennsylvania, No. 10, f.o.b. Balto.. 3.25 Out 
Maryland, No. 10, f.o.b. Balto..... 2.50 .... 
APRICOTS 
California Choice, No. 2%........ 2.75 2.65 
BLACKBERRIES$ 
Standard, No. 8...... 
we 7.00 47.50 
Standard, No. 2, Preserved....... 1.50 91.50 
Standard, No. 2, in Syrup........ 1.25 41.50 
BLUEBERRIES 
CHERRIES$ 
Seconds, Red, No. 2..... 
Standard, Red, Water, No. 2....... ate Out 
Red Pitted, ecee Out 
Sour Pitted Red 10s, No. 2........ 9.50 11.25 


CANNED FRUITS—Continued 
PEARS 


Balto. N.Y. 
Seconds, & in Water...... 
Standards. 2, in Water........ 95 
Extra No. 2, in Syrup.. 1.25 {1.15 
Seconds, No. 3, in Water.........- 
Standards, No. in Water....... 1.25 1.20 
Standards, No. in Syrup..... ee. 1.50 941.40 
Extra code coat “No. 3, in Syrup.. 1.75 1.50 

PINEAPPLE* 
Bahama Sliced, Extra, No. 2..... -.- Out Out 
Bahama Grated, Extra, No. 2...... .--. Out 
Bahama Sliced, Ex. Std., No. ea Out Out 
Bahama Grated. Ex. Std, No. 2.. sce 
Hawaii Sliced, Extra, No. i. Se 4.00 4.10 
Hawaii Sliced. Standard, a 3 2%.. 3.50 3.65 
Hawaii Sliced, Extra, No. 2. 
Hawaii Sliced, Standard, No. 2.70 2.55 
Hawaii Grated, Extra, No. 2....... 2.55 1.80 
Hawaii Grated Standard, No 1..... es 
Shredded, Syrup, No. 10........... 
Crushed Extra, No. 10........ Outs eee 
Eastern Pie, Water, No. 2......... 
Eastern Pie, Water, No, 10........ 2.50  .... 
Porto Rico, No 10........... 
PLUMSt 

Water. No. 2...... a 


triped 
California, 1s. Striped 


Black, Water, No. 1 ocee 
- Black, Syrup, No. 1. sate 
Red, Syrup, Ne. 
RASPBERRIES 
Red, Water, No 10............... 9.00 9.00 
STRAWBERRIES§ 
Extra Standard, 2.00 2.25 
Extra, 2.30 42.50 
Extra, Preserved, No. 1......... eee 1.30 91.25 
Preserved, No. 
Standard, Water, No. 10........ «+» 8.00 $10.00 
Canned Fish 
HERRING ROE* 
LOBSTER* 
Flats, 1 Ib., case 4 doz........... 38.00 
Flats, Ib, case 4 22.00 
OYSTERS§ 
Standards, 10 oz . 2.80 
Standards, 2.50 
Selects, 6 oz - 250 92.75 
SALMON? 
Red Alaska, Tall, No 1.......... 2.50 2.40 
Red Alaska. Flat, No. %4.......... 
Cohoe. Tall, No. 1..... 
Columbia, Flat, No. 1......-. 
Columbia, Flat, No. %4............. 
Chums, Talls ...... 1.25 1.25 
Medium Red, Talls......... 
SHRIMP§ 
Wet or Dry, No 1%........ 
SARDINES—Domestic, per Case 
F. O. B. Eastport, Me. 1921 pack. 
\% Oil, Keyless ....... cows 
Tomato, Key ..... 
% Tomato, Carton .......... d 3.50 
\% Mustard, Keyless ....... “secede 3.25 
% Mustard, Keyless 3.25 
California, per case..... Out 
TUNA FISH—White, per Case 
California, Ys .......... 12.00 
California, %s, Blue Fin......... 
California, 1s, Blue Fin...... a 
California, 4s, 8 


& 
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PEACHES* 
2.75 2.65 
1.60 1.50 
F1.50 
1.75 2.35 
7.87% 2.00 $2.25 
91.00 2.00 2.20 
3.50 8.50 
73.40 1.60 Out 
Seconds, Yellow, No. 8............ 1.75 
Pies, Unpeeled. No. 1.256 91.15 
1.05 
1.35 4.00 93.50 
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522 >For 


Complete Course 


in Canning” 


FOURTH edition, completely revised May 1919. ‘‘A Complete Course 
in Canning’’ contains a thorough exposition of the most practical methods 
of packing Canned Foods and of Preserving Fruits, Vegetables and Con- 
diments. Of almost inestimable value to the canner this splendid book 
would prove very helpful to 
the canned foods broker and 
also to the wholesale and to 
the retail distributor of canned 
foods because of the vast fund 
of information in regard to 
canned foods which it contains. 


Everybody interested in the 
production and in the distribu- 
tion of canned foods should 
have a copy of ‘‘A Complete ; 
Course in Canning.’’ 


Published by 
THE CANNING TRADE 


Bautmore, Mp. 


March 19, 1928, | 
. 
$ 3 
a 
Complete Course 


March 19, 1923. 
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WHERE TO BUY 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 


le Paring Machines. See Paring Machines. 
matic anmaking Machinery. ‘See Can- 
makers’ Machinery. 


BARRELS, KEGS, Etc. 
Chickasaw Cooperage Co., Memphis, Tenn. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins, & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co.. La Porte, Ind. 
Bean Cleaners. See Cleaning & Grad | Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Blowers, pressure. See Pumps. 


BOILERS AND ENGINES, steam. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers‘ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 


H. D. Dreyer & Co., Baltimore. 


Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines,can. See Labeling Machines, 
can. 


BROKERS. 


J. M. Zoller Co., Baltimore, Md. 
Thos. J. Meehan & Co., Baltimore. 

Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 
Buckets. 
Buckets, wood. See Cannery Supplies. 
BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 


Edw. Renneburg & Sons Co., Baltimore. 


Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 


Ams Machine Co., Max, New York City. 
Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 


Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago. 

John R. Mitchell Co., Baltimore. 
McDonald Machine Co., Chicago. 
Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 


Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayars Machine Co., Salem, N. J. 
Berlin Cang. Machy. Wks., Berlin, Wis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co., Baltimore. 


Canning Hxperts. See Consultin 


Experts. 
Can Stampers. See Stampers an 


Markers. 


Can Testers. See Canmakers’ Machinery. 
CAN-WASHING MACHINES. 
Filling Machines, bottle. See Bottlers’ Mehy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., Syracuse, N. Y. 
Heekin Can Co., Cincinnati, Ohio. 
Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

Virginia Can Co., Roanoke, Va. 
Whitaker Glessner Co., Wheeling, W. Va. 


Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 


Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Capping Machines, solderless. See Closing 
Machines. 
Capping Steels, soldering. See Cannery Supls. 
CARRIERS and Conveyors, gravity. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Sprague Cang. Mchy. Co., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 
Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 
ors. 
Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 


fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 
CLEANING & GRADING MACHINERY, 


peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Grain Cleaner Ce., Silver Creek, 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 
Cleaning Machines, can. See Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 


Ams Machine Co., Max, New York City. 
BE. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, IIl. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Whitaker Glessner Co., Wheeling, W. Va. 


Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See Milk 
Condensing Mchy. 

Colors, Certified for foods. 


CONVEYORS & CARRIERS, canners. 

H. W. Caldwell & Son Co., Chicago. 

La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore. 

Matthew Gravity Carrier Co., Elwood City, Pa. 
COOKERS, continuous, agitating. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin Cang. Machy. Wks., Berlin, Wis. 


Cookers’ retors. See Kettles, process. 
oe and Fillers, corn. See Corn Cooker- 
ers. 


COOLERS, continuous. 

Anderson-Barngrover Mfg. Co., San Jose, Cal. 
COPPER COILS for tanks. 

F. H. Langsenkamp, Indianapolis. 

Copper Jacketed Kettles. See Kettles, copper. 
COOPERAGE, kegs, barrels, ete. 

Chickasaw Cooperage Co., Memphis, Tenn. 
CORN COOKER-FILLEBS. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Merral Bros., Merral, O. 

Sprague Cang. Mchy. Co., Chicago. 
CORN CUTTEBS. 

A. K. Robins & Co., Baltimore. 

Morral Bros., Morral, O. 

Sprague Cang. Mchy. Co., Chicago. 
CORN SHAKERS (in the can). 

Ayars Machine Co., Salem, N. J. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, O. 

Peerless Husker Co., Buffalo, N. Y. 


Corn Mixers and Agitators. See Corn Cooker 
Fillers. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, ete. 
Hinde & Dauch Paper Co., a Ohio. 
g. o. Co., Cincinnati, Ohi 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 
CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mehy. 
Dating Machines. See Stampers and Markers. 
DECORATED TIN (for Cans, Caps, ete.). 
American Can Co., New York. 
Continental Can Co., Syracuse, N. Y¥. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 

Double-Seaming Machines. See Closing Mchs. 
DRYERS, drying machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

Elevators, Warehouse. 

Employees’ Time Checks. See Stencils. 
ENAMELED BUCKETS, PAILS, etc. 

A. K. Robins & Co., Baltimore. 

Engines, Steam. See Boilers and Bn 


es. 
kettles. See glass 
ned. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 
A. K. Robins & Co., Baltimore, Md. 
Masters Planter Co., Chicage. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 

ontinental Can Co., Inc., Syracuse, Chieago. 
Hinde & Dauch Paper Co., Sandusky, ohic 

FIBRE PRODUCTS, boxes, boxboard, 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooker- 


Fillers. 
Filling Machines, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, can. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Filling Machine, syrup. See Syruping Ma- 
chines. 
FINISHING MACHINES, eatsup, ete. 
F. H. Indianapolis. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Food Choppers. See Choppers. 
ru raders. ean an rading 
Mehy., fruit. 7 
Fruit Parers. See Paring Machines. 
FRUIT PITTEBRS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supp! 
= pressure, time, etc. See Power Plaat 
uipment. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Mchy. Co., Chicage. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing fibre boxes. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr'd’g Mchy. 
Gravity Carriers. See Carriers and Conveyors. 
Green Corn Huskers. See Corn Huskers. 
Green — — See Cleaning and Grad- 

chy. 

Hoisting and Carrying Mches. See Cranes. 
Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Hxchange, Lansing B. Warner, Chi- 
cago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. ee Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain or jacketed. 
F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N. J. ; 
Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
Kraut Cutters. 


LABEL Manufacturers. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Printing & Litho. Co., Norwood, Ohio. 


LABORATORIES for analysis of goods, ete. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin Cang. Mchy. Works, Berlin, Wis. 
Zastrow Mchy. Co., Baltimore. 
Molasses Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 


Berlin Cang. Mchy. Works, Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 

Zastrow Mchy. Co., Baltimore. 

Packers’ Cans. See Cans. 

Pails, tubs, ete., fibre. See Fibre Containers. 

Paper Boxes. See Corrugated Paper Products. 

Paper Cans and Containers. See Fibre Con- 
tainers. 


Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’.’ 


Arabol Mfg. Co., New York City. 
A. S. Hoyt Co., New York. 


PEA and BEAN SEED. 


D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago. 

Livingston Seed Co., Columbus, O. 

J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Co., Chicago. 


PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chieago. 
Pea Harvesters. See Farming Machinery. 


THE CANNING TRADE 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
a Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


PLANTING MACHINE, 
Masters Planter Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 


Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


PULP MACHINERY. 


A. K. Robins & Co., Baltimore. 
F. H. Langsenkamp, Indianapolis. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
H. Langsenkamp, Indianapolis: 
Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 


SALT, canners. 
Colonial Salt Co., Akron, O. 
Sanitary Cleaner and Cleaner. 
Compounds. 
Sanitary (open top) cans. See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
F. H. Langsenkamp, Indianapolis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Scalding and Picking Baskets. 
Serap Bailing Press. 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mchy. 
Sealing Machines, sanitary cans. See Closing 
Machines. 


See Cleaning 


See Baskets. 


SEEDS, canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
Leonard Seed Co., Chicago. 
Livingston Seed Co., Columbus, O. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Co., Chicago. 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Il. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Slicers, fruit and vegetable. See Corers and 
Slicers. 


Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair-Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


March 19, 1923. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New York City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 


Steam Pipe Covering. See Boiler and Pipe 
Covering. 


Steam Retorts. See Kettles, process. 


STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, burn- 


ing brands, etc. 
A. K. Robins & Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. 
Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 

Supplies, engine room, line shaft, ete. See 
Power Plant Equipment. 

Supply House and General Agents. See Gen- 
eral Agents. 

Switchboards. See Electrical Appliances. 

SUGAR—Canners’ 

Franklin Sugar Refining Co., Philadelphia. 


SYRUPING MACHINE. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 


F. H. Langsenkamp, Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


Tipping Machines, See Capping Machines. 


TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


TOMATO PEELING MACHINE. 
National Peeling Machine Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Harding Peeling Mach. Co., Wilmington, Del. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 

F. H. Langsenkamp, Indianapolis. 

A. K. Robins & Co., Baltimore. 

Peerless Husker Co., Buffalo, 

Sprague Cang. Mchy. Co., Chicago. 

Transmission Machinery. See Power Plant 
Equipment. 

Trucks, Platform, ete. 


See Factory Trucks. 
Tumblers, glass. 


See Glass Bottles, etc. 


Turbines. See Electrical Machinery. 
Variable Speed Countershafts. ee Speed 
Regulators. 
VALVES. 


Vegetable Corers, etc. See Corers and Slicers. 


Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hulilers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 
WASHERS, can and jar. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 
Wisin, Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 
Wrappers, paper . See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labelling Mchy. 


WYANDOTTE —Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. A Gia PRODUCT plus an_ 


attractive “GAMSE LABEL” 
en your Can — 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. ’ 
BALTIMORE -_ - MARYLAND properly a 


spells. “ SUCCESS’ 


We operate MORE LITHOGRAPHIC | 
High Speed Offset Presses—than any 


house in Baltimore and can save you ~ 


‘MONEY on your La 


H. GAMSE & BRO. 


LITHOGRAPHERS 
Gamse Building, BALTIMORE, MD. 


MANUFACTURERS OF 

TIN CANS . 

CAPACITY 600 MILLION CANS PER YEAR 7 

‘ MAIN OFFICE 
BALTIMORE, MD. 


WEIRTON,W. vA. 
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